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Grow your own 
for just $2 a week 


We can help you grow your own vegies 

organically, free of chemicals and 
definitely not genetically modified 
and it costs just $2 each week. 


“Growing fruit at home that’s fresh, 
tasty and organic rather than buying 
those supermarket fruits of deception 
cuts Greenhouse emissions by 30%” says 
Clive Blazey, founder of The Diggers 

Club, the club for organic gardeners. 


Heirloom rainbow tomatoes 


Delicious, juicy, heavy yielding beefsteaks in five colours, as 
tasty as Tommy Toe. Our seed-to-table heirlooms, coming 
fresh from your backyard are like artisan breads; vastly 
superior to any supermarket bought produce. ‘The average 
family can save $1000’s by joining our club, buying our mini 
plot starter seeds and best selling book. 


It’s easy with 
our book 


The Australian 


Fruit & Vegetable 


m Garden Learning to grow your own 

E ni is all explained in our book. 
Over 240 heirloom vegetables 
and herbs, 188 fruits, nuts and 
berries are photographed and 


described for all climates. From 


to watermelon, with the most 
comprehensive climate guide to 
ensure your success. Includes 3 
mini-plot planting plans for first 


Clive Blazey and Jane Varkulevicius 


A-Z of 400 edible plants — 
$39.95 for non-members 
or join for 2 or 5 years and 
pay only $29.95! 


timers. 


avocado to white sapote, arugula 


Dw 
The home of tities 


+ Heirloom fruits, many on dwarf 
root stocks — Apple, Apricot, Nectarine, 


Pear, Plum, Peach 


+ Dry climate fruits — Almond, Fig, 
Olives, Guava, Mulberry, Pepino, 


Pomegranate, Quine t 

+ Sub tropical fruits for all mainland 
capitals — Avocado, Babaco, Kiwi, Loquat, 
Macadamia, Naranjilla, Natal Plum, Pecan, 
Persimmon, Tamarillo, White Sapote 


Diggers 


the Diggers Club is owned 


Garden by the Diggers Garden and 
Trust Environment Trust, a not- 


for-profit charitable trust that 
preserves Australias heritage of 
heirloom seeds and plants, and 
the gardens of Heronswood and 
St Erth. Diggers seeds are 100% 
owned and trialled in Australia, 
unlike UK sourced seeds sold in 
70% of outlets. 


Join The Diggers Club 


Australia’s largest garden club is helping gardeners from 
Hobart to Cairns grow healthier vegetables, tastier fruit, 
and the most beautiful flowers. Seventy percent of our 
flowers are drought tolerant, so you can save water for your 
fruit and vegie garden. 


Diggers members will receive: 


e Members only freebies and discounts — including 8 
packets of free seeds throughout the year. We give you 
discounts on everything — because you are a member! 


+ Information and advice — qualified staff select, trial 
and grow our plants, bulbs and seeds in Australia’ first 
certified organic gardens. Our magazine fearlessly tackles 
GM, seed ownership, climate change and ethical food. 


+ Bi-monthly publications — every second month we will 
post you a seasonal magazine or catalogue with articles to 
inspire and interesting plants you won't find at your local 
nursery. 


Each magazine has stories about creating beautiful 
gardens with bulbs, roses, perennials, wildflowers and 
shrubs. It’s Australia’s most popular subscription-based 
garden magazine, showing you how to start your seeds, 
grow the tastiest tomatoes, heirloom apples, sub-tropical 
fruits and citrus. Join for S years and cut the cost to 


$5.30 per issue. 


Diggers members receive free entry 

to our gardens so come and visit historic 
Heronswood and St Erth, the first publicly 
open, certified organic gardens in Australia. 
We also have nurseries at both locations and 


a shop in the Botanic Gardens of Adelaide. 


„— 


CLUB MEMBERSHIP | 


PO Box 300, Dromana, VIC 3936 
Phone: 03 5984 7900 
Fax: 03 5987 2398 


Ke 


= 


1 year club subscription DC $49.00 
2 years (save $29) C $69.00 
5 years ($31.80 p.a., save over $100) Cl $159.00 
Save on Diggers books when you join! 

The Australian Fruit & Vegetable Garden book 

(save $10.00 with a 2 or 5 year membership) O $2995 
All About Tomatoes book (save $5.00) O $19.95 
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the Vinales Valley in Cuba, works his fields with his oxen the way 
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journey starting on page 22. Photo by Sue Jackson. | PRACTICAL SOLUTIONS FOR GREEN LIVING 


ECOTAX: this issue's EcoTax will go to the Bob Brown 
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Earth Garden is Australia’s original journal of sustain- 
able living and alternatives. It is a forum of practi- 
cal ideas, shared knowledge, sources and a guide to 
alternatives to high-consumption lifestyles. It's about 
putting a roof over your head, growing your own food 
organically, aiming for appropriate, renewable home 
energy systems and surviving — and thriving — in the 
city or the bush, with the inner changes which follow 
when you're in harmony with Nature. 


EcoTax: each issue we donate a portion of the cover 
price to a community group involved in conservation 
or social justice projects to help balance the use of the 
paper used for printing Earth Garden. 


Earth Garden is produced in a strawbale, solar air- 
heated office with grid-connected solar power, and is 
printed on paper made from plantation-grown timber. 
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Earth Garden is a member of the Audit Bureau of 
Circulations. 
Visit our Web page at: www.earthgarden.com.au. 


Contributions to Earth Garden are welcome: shar- 
ing information and experiences with other readers 
strengthens the network of Earth Gardeners. Photos 
and sketches are important. Please send us good-qual- 
ity digital photos with your written contribution, either 
on a disk/CD, or by email to: editorial@earthgarden. 
com.au. Please write first with your story idea. Sub- 
scribers are sustainers: for subscription details see 
page 96. 


We welcome advertisements appropriate to the aims and 
ideals of Earth Garden, but reserve the right to refuse ads 
at our discretion. Contact us for display rates. 
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www.earthgarden.com.au 
The Earth Garden Path is our fab readers’ portal 
for sharing news, stories, photos, recipes, jokes, 
and information about sustainable living, now 
with over 2500 members. 

Visit www.earthgarden.com.au/portal/news.php 


UNDER THE 
MULBERRY TREE 


Dear readers, ‘ 

As I write this I’m sitting on the edge of Roebuck Bay 

in Broome. Little patches of the startled local red dirt 

— pindan - creep into my field of vision but the main 
scene is the milky-turquoise of Roebuck Bay stretching 
out before me in all directions. There's a green flash of 
foreshore mangroves and exquisite local paperbarks 
flowering with their distinctive creamy flowers and 
strong, molasses bouquet this month. We're in the Build 
Up season - Larja for the local traditional Yawuru owners 
of Broome. It’s the time when the barramundi are on 
the move, the sea water warms up from a ‘chilly’ 21° 

to a pleasant 28° and in our garden, it’s the time for an 
explosion of ripening fruit. 

After picking perhaps only ten passionfruit all 
through the Dry, this month we've picked maybe 100 
passionfruit with at least another 200 ripening along 
our fencelines. The green tree frogs have all decided it’s 
time to move back into the house from wherever they 
went during the Dry. The clock frog who lives behind the 


We managed to beat the bower birds to most of the 
ripening bananas next to our back deck, but they're very 
cute and we don't mind them getting a few... 
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kitchen clock and croaks loudly whenever Bert turns on the 
blender to make a homegrown banana smoothie, has been 
fiddling with the clock hands again, so sometimes the kids 
are late for the school bus. One time Woody was 30 minutes 
early — 30 minutes! for a movie with his mates at the local 
outdoor picture theatre, the world’s oldest. A dozen green 
tree frogs squat along the beams above the end of our deck 
— the eaves droppers. They regularly make the big leap to 
splat onto the deck unharmed, like successful base jumpers, 
before pottering off into the garden. 

We've beaten the bowerbirds to most of the ripening 
Ducasse bananas at the back deck, quickly freezing any 
that escape Bert's attention. We've used our seven metre 
telescopic pole saw to harvest all the early KP mangoes 
- fruit bats in the top of the Malay almond are really irritated 
about that. And the mulberries, guavas, limes, and pawpaws 
are all greedily gobbled up in our kitchen before they get 
old. Larja is a startlingly exciting time of year: the humidity 
goes through the roof - 95% overnight - and the days get hot 
in the leadup to the promised rain. Giant billowing cloud 
formations — Old Testament clouds, I call them - fill the 
eastern skies but never seem to beat the westerly sea breeze 
and bring rain to Broome. 

Once we nurse our young fruit trees through the hot 
winds of November and early December, we can start to 
breathe a little more easily. When the rain comes we move 
into the true Wet Season - mangala - and our delicate young 
Arabica coffee bushes and avocadoes will cope better with 
the strange arid tropical climate of the Kimberley. 

The Yawuru’s six seasons are a revelation to 
southerners like me who are used to four seasons in one 
day in Victoria. It’s become fascinating to look for the 
signs and markers in our own garden showing the changes 
from one season to the next. They become more and more 
obvious to us each year and we hope we can eventually 
use our own observations to accurately time our plantings, 
harvesting and other food garden jobs. 

I hope you enjoy the beautiful changes in your own 
garden and neighbourhood as we move through summer, 
and I hope you enjoy the heartfelt contributions in our 
summer issue of Earth Garden. 


Happy reading, X. 


‘Earth PeopleWrite’ is an open forum.The views expressed 
in letters from readers do not necessarily reflect the 
opinions of Earth Garden. Letters are always welcome, but 
please keep them concise. 


RI 


Here at Earth Garden HQ we love to hear from read- í 
ers. Write in and you could win a copy of Back Yard i 
Farmer No 10. Email: editorial@earthgarden.com.au 
or post letters to PO Box 2, Trentham, Vic, 3458. 


Permaculture. You can get a copy of 
volume one or two by giving The Good 
Life Book Club a call on (03) 5424 
1814 or visit www.goodlifebookclub. 
com. 


— Fiona 
yc Fear Barth Gardeners Dear Earth Garden, 
P L ’ i Thanks. Being a horticultural person 
A super garden tub or pot that will cost nothing can be her living fr ari 
made from an old wide nylon radial tyre. The tyre people wie carne her living konm gardai 
i ing, I really appreçiate new ideas and 


will almost pay you to take them away. 

The tyre is cut around the bead and the other side is cut round 
near the tread. This can be turned inside out, though this can be 
tricky. The advantage is that there is no muck built up or critters in 
the tyre. The whole thing can be painted white. 

And look what you get — a super hooky circular sort of thin- 
gamebob out of the sidewalls and a ‘find-me’ surround for a small 
tree or bush. Cut it crossways so you can get it off the plant when the 


information. You would not believe 
some peoples’ questions and ideas. I 
wear your T-shirts to work every day 
and am always happy to explain, when 
they ask “What's Earth Garden?” The 
T-shirt alone helps educate people 
about plants and food. 


tree or bush grows. a 
Peter Calistro, Alfredton, Vic. Shirley, Thornlie, WA 


GREAT VALUE 


Thanks Earth Garden, 

I love receiving the magazine when 

it arrives and am really looking for- 
ward to the next 40 years of Earth 
Garden. What great value! While I am 
sometimes a little envious of those 
with a good bit of land to practice their 
earthiness on, Earth Garden continues 
to inspire me to try things on a small 
scale in containers on the rooftop of 
the Melbourne CBD building that I live 
in. Thanks. 

Jeff Nelson, Melbourne, Vic. 


Thanks Jeff, it’s amazing what you 
can do with just a little space. For 
more inspiration, city and suburb 
dwellers can check out our book City Even small spaces can be productive. 
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EARTH PEOPLE WRITE 


RECYCLING VIDEO e — 
TAPE? id ' NI 
Good morning, : | i M 


Congratulations on a won- 
derful magazine, and look- 
ing forward to another 40 
years. I loved the story, Zero 
Waste’ in issue 160. Keep up 
the good work. I have ap- 
proached the situation from a 
different angle. Accepting all 
the acknowledged methods of 
recycling, when purchasing I 
take a moment and think (ta- 
mat) “Can I get more than one 
use out of this item?" I have 
lots of fun thinking of many 
different ways — this would 
apply to just about anything 

I purchase. However, doing 
some de-cluttering at home I 
have boxes of old black VHS 
tapes. Can anyone suggest a 
use for these? 

Tamat to you all. Regards, 
Diane Mallouk, Grange, Qld 


oh hy 
Hoek dt 


This vest and matching cap, modelled by Earth 
Garden publisher Judith Gray, was knitted from 
old VHS tape by volunteers at the wonderful 
Foundation for Sustainable Technology in Nepal. 


Hi Dianne, thanks for your letter. 
Linda Wheeler, our EG assistant, makes 
this suggestion for the VHS tape: ‘The 
local school, craft group, neighbour- 
hood house might use them for craft 
projects. I have knitted tape up to use 
in a sculpture.’ Other readers might 
have ideas to share. 

— Fiona 


HAD AN INKLING 


Dear Earth Garden people, 

Iam currently staying at Jill Redwood's 
place in Goongerah and have discov- 
ered Earth Garden here. Have had an 
inkling of it for years but no idea how 
good a publication it is. Perhaps from 
being a long-time South Melbourne 
dweller? 

Ver Di Campli, Richmond, Vic. 


MOON PLANTING: HAVING 
A CRACK 

Dear EG mob, 

Earth Garden has been part of my life 
since near the first issue, and was a 
major motivator to resign from my 
career in Sydney and come out here 
in 1987. Lots of life-changing things 


6 EARTH GARDEN + December 2012 — February 2013 


Why grow your own grain when your mates 
have it by the truck load? 


have happened since then, from mak- 
ing a quid in the wool industry to now 
having the entire property given over 
to being a wildlife sanctuary regis- 
tered with the Wildlife Land Trust (no 
cost involved), which is an arm of the 
Humane Society International. 

Sonia and I just use a small part of 
the 300 acres to grow fruit and veg- 
etables close to the house. We are 
fortunate to be able to get wheat and 
triticale from friends to make flour us- 
ing our hand-operated mill. We could 
grow our own grain if necessary but 
that seems silly when you have friends 
who ship it out by the semi-trailer 
load. We are having a crack at planting 
by moon calendar and so far all goes 
well with that. It would be interesting 
to hear other readers’ experience with 
this regime. 
lan Brothers, “Bridgewater”, 213 
Barkers Road, Grenfell, NSW 2810 


PARADISE ON THE HUON 

Dear Earth Garden Team, 

What timing. I have been buying EG 
for 30+ years. So excited liv- 
ing in Sydney at the time, 
dreaming of my alternate 
life. One day! For 13 years 
I have lived on a little un- 
der one acre of gently slop- 
ing land on the Huon River, 
Tasmania. 

When I purchased this 
edition of EG I had been 
thinking I really should get 
a subscription, mainly be- 
cause on several occasions I 
have purchased two copies 
of EG, the same edition, hav- 
ing forgotten I had already 
purchased it and put it up to 
read when I had a bath with 
a glass of red. Bath didn't 
eventuate. EG left in bath- 
room unread; therefore next 
time in the newsagency “Oh, 
did I get this one?” Thena 
little later finding the one 
in the bathroom in pristine 
condition. So not only do I 
save dollars on the subscrip- 
tion I will save money by not 

buying two copies. 

I love Earth Garden. The 


colour adds to it, though 
I wasn't too sure at first. I 
also like that the ink is 
dark and the font a good 
size for a fifty-year-old 
who is trying to avoid 
getting glasses. 

One thing, I still 
dream of more land, 
but not utilising even 
my little one-acre idyll, 
it would seem that 
more land would be a 
luxury. Mind you, I do 
live in paradise! 

Again, thank you 
for this fantastic maga- 
zine which encourages 
me with dreaming and 
(even at times jealous) 
thoughts of those who 
are more set up than me! I dream that 
my little piece of paradise makes me 
such an incredibly rich and fortunate 
person, something I am appreciative 
of every day. 

I have been neglectful of my gar- 
den for a couple of years as my hus- 
band died, so now the sap is rising 
in my legs. I can feel the twitch and 
pulse of it bubbling up to get seed- 
lings on the go and have my vegies 
again. Your magazine helped me and 
whilst I didn’t do much in the garden 
EG brightened and helped me through 
my grief. Your magazine has been in- 
spirational and an integral part of my 
life's ups and downs, and now I can 
subscribe with the bonus subscription 
price. No excuse now. 

Thank you and warm regards, 
De-arne Webb, Lower Wattle Grove, 
Tas. 


COMPOST:WHAT’S THE 
GO? 
Dear Earth Garden, 
In issue 155 of Earth Garden someone 
asks Jackie French a question about 
their Gedye compost bin and she 
replies “forget about them for a few 
years, we have two Gedye bins. They 
don't work anywhere near as well as 
the other types we use ... but it will — 
eventually — break down into lovely 
compost.” 

A local shop has two sorts of 


TORTI Ad oD 2h 


One of the compost systems in Alan and Judith's home garden. 


bin: the Gedye and a taller, thinner 
cone-shaped one, less flared than the 
Gedye. I got worse results from this 
thinner one than the Gedye. Can any- 
one suggest a good brand of bin as I 
don't want to end up with the same 
problems, mainly a winter phenom- 
enon, of mice, fruit fly, gloop. 

Also I have heard two different 
things about feeding eggs to chooks. If 
an egg gets broken accidentally I of- 
ten mix it with pellets or vegie mash 
that I make for the flock. I read ages 
ago that it was OK to feed eggs back to 
chooks so long as they are well dis- 
guised and not associated with broken 
shell. Can anyone clarify? 

Many thanks for a lovely 
magazine. I keep re-borrowing past 
copies from our library and forgetting 
I've read them and happily re-read 
from cover to cover! 

Mel Sheard, Elevated Plains, Vic. 


Hi Mel, I hope someone can help 

you with your questions. You might 
want to get hold of the Healthy Soil 
Handbook, which is a wonderful and 
comprehensive book on all things 
compost, plus worm farms and every- 
thing you need to know about build- 
ing lush, productive soil. We still 
have copies available through The 
Good Life Book Club for $19.95 plus 
postage. Call (03) 5424 1814 or go to 


www.goodlifebookclub.com. 
— Fiona 


Dear Mel, I've come to the same conclu- 
sion as Jackie — the Gedye bin is only 
useful as a ‘set-and-forget-nearly-for- 
ever’ option. I think you need a mini- 
mum of one cubic metre of composta- 
ble material to get a fast, hot compost 
mix, and of course the right carbon/ni- 
trogen balance. So no bin will really be 
that great. A homemade three-bin sys- 
tem like this one here might be worth a 
try — we find it works very well in our 
garden, and it only took me about an 
hour or so to build. Good luck. 

—Alan. 
40 YEARS OF 
INDEPENDENCE 
Dear Earth Garden, 
Congratulations on 40 years of inde- 
pendent publishing. 
Jack Sweetman, Marrickville, NSW 


BEST MEDIA NEWS 

To the inspiring team at Earth Garden, 
Many thanks for your wonder- 

ful magazine. It’s the best news in 
media for thousands of avid read- 

ers like me. Please keep up the good 
work. Regards, 

John Duval, Beckenham, WA 


EARTH PEOPLE WRITE 
CONTINUES ON PAGE 80 
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ECOBURBIA — RECOGNITION FOR 
BRILLIANCE 

In the heart of South Fremantle in WA lies a small 

but famous business that has educated and inspired 
thousands of people to live a more sustainable life. 

The Painted Fish and Ecoburbia are a unique, multi- 
faceted business providing sustainable accommodation, 
education and training, and community building 
initiatives in order to achieve truly remarkable 
environmental and social outcomes. 

The Painted Fish Bed and Breakfast provides 
accommodation for up to ten guests and is owned 
and operated by Tim Darby and Shani Graham. The 
business offers a practical example of how to retro- 
fit any suburban dwelling to achieve outstanding 
energy and water efficiency, produce vast quantities 
of food, and minimise waste, all while maintaining an 
aesthetically pleasing, interesting and practical space 
to live. 

Ecoburbia builds on the success of the Painted 
Fish and aims to educate, inspire and celebrate 
sustainability through sharing knowledge and 
information via formal mechanisms (training courses) 
and informal (community building initiatives). The 
foundation of Ecoburbia is that community is the 
centre of sustainability. Bringing people together allows 
ideas to spread, a common vision to develop anda 
groundswell of change to form. Ecoburbia’s most famous 
achievement is the annual Hulbert St Sustainability 
Fiesta held over two days every September. 

Now, cue forwards to the last Friday afternoon in 
October 2012. As the short hand was heading towards 
five, the tension was mounting for eco-enthusiasts all 
over Australia in the build-up to this year’s Banksia 
Award Ceremony. The Banksias, Australia’s most 
prestigious environmental awards, attract hundreds of 
applications from hopefuls all over the continent. The 
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Any news items which may interest Earth Gardeners may be submitted to 
‘Bush Telegraph’. Please send notice of meetings, festivals and gatherings 
well in advance of the events. 


culmination of this fiercely competitive event is the gala 
black tie dinner where the finalists from nine categories 
gather to meet, compete and network with other high 
profile individuals and organisations of a similar ilk (and 
of course find out who won!). 

Meanwhile, in a sleepy coastal village, on the 
other side of Australia . . . and at least three hours 
behind the times . . . a somewhat smaller group 
of sustainability boffins gathered in their op-shop 
splendour to share a few beers and eat some wood- 
fired pizza cooked by Tim Darby and Shani Graham, 
finalists for the 2012 Banksia Environmental Award for 
Small to Medium Business. 


Rather than fly to Melbourne this carbon- 
conscious couple decided that in keeping with their 
beliefs about downscaling and re-localisation a more 
homegrown approach was called for. Local behavioural 
economist Colin Ashton Graham was MC for the 
evening. 

“The stated purpose of the (Banksia) Award 
is to recognise and reward individuals, community 
groups, businesses and government organisations 
for environmental excellence, raising awareness and 
encouraging others to follow an example set by finalists 
and winners. Just consider those words - ‘recognise’, 
‘encourage’, ‘raise awareness’ and ‘environmental 
excellence’. In my opinion Ecoburbia is not just an Award 
nominee, but the very definition of the awards.” At this 
point Colin’s mobile phone rang. 

“Hey folks it's Melbourne and the winner is . 

. . ECOBURBIA. Well done to Tim Darby and Shani 
Graham!” 

Cheers, beers and hugs all round! After winning 
the WA Environment Award (Small Business Leading 
By Example) in 2011 and the Fremantle Chamber of 
Commerce Mayors’ Sustainability Award in 2012, Tim 
and Shani have done it again winning the often-sought, 


BUSH TELEGRAPH 


Stopping for a well-earned cuppa: Tim Darby and Shani Graham are the deserving winners of the 


2012 Banksia National Environmental Award. 


seldom-seen Banksia Environmental Award. 
That one's going straight to the pool room. 
Oh yeah. They make pretty good pizza too. 


PERMACULTURE: A RHYMER’S MANUAL 
Creating music, dance, art and myth are essential steps 
toward creating a pervasive culture of sustainability. 

In permaculture, non-linear pattern learning through 
songs, dance and stories are recognised as the most 
efficient — and enjoyable — way to learn and pass on 
complex design information and principles. 

“We, in the present age, Bill Mollison believes, are 
the world’s most ignorant people and society, whereas 
former societies were well informed through song and 
patterns. This is the inspiration for ‘Permaculture: A 
Rhymer's Manual’a one and half-hour long hip-hop 
ukulele musical about the principles of permaculture,” 
says WA musician, Charlie Jones. 

Charlie is turning earthworms into ‘earworms’ 
(songs that just won't get out of your head) and is taking 
pattern learning a step further towards a dynamic, brave 
new approach to communicating and teaching concepts 


of permaculture. He's also reaching out to a mainstream 
audience that's otherwise hard to reach with more 
conventional sustainability education. 

The ‘manual’ began as a collection of ukulele songs 
covering the twelve permaculture principles from David 
Holmgren's book Permaculture: Principles and Pathways 
Beyond Sustainability, but has since expanded to include 
hip-hop rhymes, animated music videos and even 
permaculture-ukulele lessons. 

“In one of the first sessions about systems-thinking 
in my PDC at Djanbung Gardens, Robyn Francis asked 
us all to deliver a presentation on a permaculture 
principle in a way that stepped outside the box of the 
conventional ‘chalk & talk’ style. After choosing the 
principle, “Produce No Waste”, my friend and housemate 
Katrina suggested that I should present it with my 
ukulele, which (after about an hour of her and her 
partner telling me I couldn't have my dinner until I'd 
written a song) I eventually did. It went down so well 
in class the next day that I thought, “Well there's a good 
idea for an album!” 

By using humour, rap and a variety of interesting 
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"Charlie Jones is creating one of the most innovative 
and inspiring permaculture teaching tools I've ever 
encountered,” says Earth Garden editor, Alan Gray. 


facial expressions, Charlie is primarily targeting a 
younger crowd to ‘permie-ate’ the realms of mainstream 
popular culture in the hope of creating an entertaining 
and memorable learning tool. With pattern learning and 
systems thinking at the core of permaculture design, 
music is one of the most powerful tools we have to 


‘reprogram’ our way of thinking and looking at the world. 


Already, listeners and permaculture students who 
have admitted to not being able to remember every 
principle of permaculture have reported that they can’t 
get the songs out of their head! 

“People have always resonated (literally!) with 
music. I also really believe that traditional and tribal 
cultures were way more onto it than we are in this 
day and age: living in harmony with the surrounding 
environment, and in most cases, the way they passed 
down their different ethics and principles on how to live 
was through music and stories. I still think this is true 
today and, apart from the fact that I’ve always loved 
playing music, I really hope that by writing simple songs 
with permaculture messages ‘encoded’ into them, TIl be 
able to reach a far wider range of people (some who may 
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not have even heard of permaculture before!) and get 
some of these concepts of sustainability firmly stuck in 
the heads of those who listen.” 

The 12 track CD version of ‘Permaculture: A 
Rhymer's Manual! is currently in production, to be 
released at the end of 2012. Charlie hopes it will become 
a valuable teaching resource in the toolbox of many 
permaculture teachers, as well as a live show to be 
performed at this summer’s Woodford Folk Festival 
in Queensland. The project has so far gained a huge 
amount of support from the global permaculture 
community, who have been funding the production 
of the songs and CD through the new Permaculture 
Crowdfunding website, www.wethetrees.com. 

A DVD of animated clips is scheduled for release 
mid-2013 with a tour planned for Canada and the US 
and it will be officially launched at the International 
Permaculture Convergence in Cuba. To listen to some 
of the tracks, buy the CD, or for more information visit: 
www.permaculturesongs.com, or contact Charlie on 
0418 242 979 or email charlie@permaculturesongs.com. 


FOOD WASTE? TRUST YOUR SNOUT 


In Australia, where more than 3.2 million tonnes of food 
goes to landfill annually, an estimated 47 per cent of 
municipal waste is food and green waste. As a result, 
food waste in landfill is the country’s second-largest 
source of the Greenhouse gas methane. A 2005 report 
by The Australia Institute, Wasteful Consumption in 
Australia, identifies food as the nation’s biggest area 
of waste. An estimated $5.3 billion worth of food was 
thrown away in 2004, more than half of it fresh food. 
Since then, it has climbed to $7.8 billion. A 2009 study for 
the NSW government's Love Food Hate Waste program 
estimated the state’s annual figure was $2.5 billion, 
costing households a little more than $1000 each, or 
$19.90 a week. 

Now, most people know when they shouldn't eat 
an egg. It lets them know with a smell that makes many 
people retch. Yet English food-waste campaigner Richard 
Fox is always shocked to see eggs thrown out because the 
carton's use-by date has passed. 

“My test? Crack it open. You'll know whether it's 
off or okay. You don't need a date for that,” says Fox, a 
chef, beer-brewing guru and television presenter who 
visited Australia for the Crave Sydney International Food 
Festival in October as an ambassador for OzHarvest, 
the food rescue group. The founder of OzHarvest, Ronni 
Kahn, met Fox at a food festival in Adelaide this year and 
was struck by the similarities of their aims and messages. 


In November, OzHarvest released a new cookbook using 
leftovers in recipes from some of Australia’s finest chefs, 
including Neil Perry, Matt Moran and Maggie Beer. 

One of Fox’s big bugbears is use-by dates. ‘’Best- 
before dates must be one of the major causes of food 
waste around the world,” he says. In Australia, packaged 
foods with a shelf life of less than two years must have 
a use-by or best-before date stamped on them. It’s a 
benchmark of quality rather than an indication they 
have spoilt, and manufacturers tend to be cautious. 
Fresh food can last beyond its use-by date, too, but it’s 
illegal to sell it past that date. 

Fox says we've become overcautious. “Our 
grandparents had no such things as best-before or use- 
by dates. People are no longer encouraged to use their 
senses. We live in an oversanitised environment and 
common sense doesn't prevail any more. If you buy food 
at a market, it doesn't come with a date. It’s completely 
nonsensical and encourages people to throw food away 
before they need to.” Part of the problem, he says, is “the 
fact that we live in a disposable society”. Fox’s growing 
outrage about the amount of still-edible food wasted 
turned him into a champion for leftovers for Britain's 
Love Food Hate Waste campaign. 

Concerns about food waste led former restaurateur 
Kahn to start OzHarvest in Sydney almost eight years 
ago. Since then, volunteers have rescued 5100 tonnes 
of food from restaurants, supermarkets and caterers, 
redistributing it to frontline agencies feeding those 
in need. Anglicare recently released a report, When 
There's Not Enough to Eat, looking at the social cost of 
food insecurity, to coincide with World Food Day. The 
research estimates 45,000 households using Anglicare 
emergency services don't have enough money to feed 
their families adequately, and most weeks, adults in 
22,000 households go without food for a whole day. 

Almost one in ten households report that children 
regularly do not eat for a whole day. Parents avoid 
sending their children to school because they can't 
provide lunch for them. Kahn has seen it, too: “In 
February this year, we had 14 agencies call us and ask for 
help with breakfast because children are going to school 
without it,” she says. “Last year, I didn’t even have two 
needing help.” 

Kahn says that OzHarvest retrieves produce 
from commercial premises only. “We're not touching 
what individual households waste, so it’s up to us all to 
change our habits at home.” If Fox has one tip for people 
grappling with their leftovers, it's: “cook, chill, freeze and 
reheat - it’s a simple concept taken for granted in the 
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The 
OzHarvest 
Cookbook, 
$59.95, is 
available 
from mid- 
November 
directly from 
ozharvest.org, or from selected 
David Jones and Dymocks stores nationally. 


food industry, but not really utilised at home". He says, 
“If something's about to go off, cook it and freeze it to 
use later on. 

Richard Fox’s five tips to reduce food waste: 
1. Plan meals using what you already have. Start by 
looking in the cupboard, fridge and freezer and deciding 
whether you can make a meal from it. If you shop, stick 
to the plan rather than impulse-buying extra food. 
2. Fresh herbs such as parsley, coriander, basil, dill and 
chives last up to 10 times longer wrapped in dampened 
kitchen paper and cling film when stored in the fridge. 
Meanwhile, don't throw away dried herbs and spices past 
their best-before date. Just add more to compensate for 
reduced aroma or flavour. 
3. Salad in bags stays fresher for longer if it’s removed 
from the bag and stored in the fridge in an airtight 
container or bowl with a damp kitchen towel or cloth 
laid across the top of the leaves. 
4. Small quantities of cooked leftovers such as broccoli, 
tinned fish, peas and potato, can be combined and 
reused to make a new dish such as fish cakes. Use old 
tomatoes in a pasta sauce. 
5. Store carefully. Most foods can be frozen for another 
time, and you can always freeze right up to the use-by 
date (when you need it, just defrost overnight in the 
fridge and use within 24 hours). Vegetables are at their 
best for longer stored in the fridge (except potatoes and 
onions). —SMH 
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THE WHALES OF WALMADAN 


Recently-retired senator Bob Brown, of Cygnet in Tasmania, tells what it’s like to get up close 
and personal with the mighty humpback whales whose nursery is threatened by Woodside’s 
plans to build a giant gas factory on the Kimberley coastline north of Broome. 


save Woodside Petroleum more than $15 

billion if it moved its proposed gas factory 
away from the Kimberley coast. In turn, that would 
save the world’s biggest humpback whale nursery in 
the adjacent seas. And it would protect a swathe of 
the scientifically-acclaimed dinosaur tracks on the 
shores. 

It would also keep intact the living songlines 

of the Goolarabooloo people on this spectacular 
coastline at Walmadan, not to speak of the hopes 
of the 70 per cent of people in Broome (population 
18,000) 50 kilometres further south who don't want 
Woodside's huge industrial project taking over their 


[even to international analysts it would 
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beautiful town (see Environs Kimberley at www. 
environskimberley.org.au). 

It is hard to think of other projects in history, 
so potentially destructive to the interests of their 
proponents, which have proceeded. But Woodside is 
ploughing ahead. It appears captive to the pigheaded 
determination of two political leaders to build a port 
at Walmadan (James Price Point). The speculation 
is that, in Perth, Western Australia’s Premier Colin 
Barnett wants the port for future expansion, to export 
the wild Kimberley’s coal, uranium and bauxite 
deposits as he industrialises this spectacularly 
beautiful region which was recently listed as National 
Heritage. 


Mighty humpback whales that migrate from the Antarctic to the Kimberley each year to mate and give birth are 
threatened by Woodside's plans for a giant gas factory. Australians are slowly realising that Broome«may be the best 
place in the country for whale watching but this emerging tourist industry is threatened by Woodside's gas plant plans. 
Photo by Bob Brown. 


Further away, in Canberra, the Gillard government's 
Minister for Energy, Martin Ferguson, has put a 
condition on Woodside's lease to exploit the Browse 
Basin gas 400 kilometres off the Kimberley coast. He 
insists that the gas be processed at Walmadan. 

Woodside's gas factory, the size of a city suburb, 
would be built ashore where it will also threaten a rare 
bilby colony and monsoonal vine thickets. To sell the gas 
piped in from the Browse Basin will require huge port 
infrastructure, including a 2.5-kilometre breakwater and 
a 300-metre-wide and six-kilometre-long undersea ditch 
to allow gas supertankers — hundreds if not thousands 
each year — to come and go from Asia. None of the gas 
is earmarked for our domestic market. 

These two exceptionally illogical politicians, 
one Liberal and the other Labor, need to be upset. 

If Woodside's board won't stand up to them in the 
company’s interests, then it is up to us, Australia’s 
citizens, to do so in the nation’s interests. 


SEA SHEPHERD ACTION 

In September, I joined the crew of Sea Shepherd’s 
MV Steve Irwin to draw attention to the plight of the 
humpback whales. It was estimated that many more 


than 10,000 of these great, warm-blooded marine 
mammal cousins of ours were off the Kimberley coast. 
They procreate there, travel each summer to their 
Antarctic feeding grounds and, each winter, come 
home again to give birth. For millennia this has been 
Earth’s largest humpback whale home and nursery: the 
whales are as spectacular as the landscape (see www. 
seashepherd.org/kimberley-miinimbi/). 

While Sea Shepherd is very proud of the Steve 
Irwin, which has repeatedly and successfully tangled 
with the Japanese killer fleet sent south each summer 
to harpoon our whales, it is as a flea to an elephant 
when compared with a gas supertanker. The captain 
and crew of the Steve Irwin were extremely careful to 
avoid the very whales we set out to see. Expect no such 
thing of supertankers. More and more of the whales off 
Australia’s shores bear the scars of ship strikes. Large 
ships break even the biggest whales’ spines. 

Besides requiring a barrier right through the centre 
of the humpback whale nursery, the threat of injury to 
the whales and their calves from these tankers and all 
the attendant shipping is frightening. But there is more. 

Dredging and blasting the seabed, including 
corals, to gouge out the shipping ditch will throw up 34 
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Her calf at her side, the mother dived | 


effortlessly around our little craft. 
They both then surfaced and, before 
submerging again, the mother let out 
"along cry that seared my inner soul. 
| will never forget that cry — nor the 
slap of the calf’s tail on the surface 
before it followed its mother back 
into the pristine waters below. 


million tonnes of spoil. This mud will be dumped in 
Commonwealth waters (which are a whale sanctuary!) 
further out to sea. Scientists predict that the first big 
cyclone will cause it to be dispersed down the coast and 
suffocate 300 square kilometres of sea grasses upon 
which dugongs, turtles, rare dolphins and much of the 
rest of the local food chain depends. 

So when we took to one of Sea Shepherd’s inflatables 
and were resting peacefully on the emerald green waters 
off the red cliffs of Walmadan and a mother whale 
swam straight at us, I thought “we deserve this!” and 
got ready to be upturned and dumped. However, the 
huge humpback had none of the destructive intent of 
the mammal branch that I represent. Her calf at her 
side, she dived effortlessly around our little craft. They 
both then surfaced and, before submerging again, the 
mother let out a long cry that seared my inner soul. | 
will never forget that cry — nor the slap of the calf's tail 
on the surface before it followed its mother back into the 
pristine waters below. 

Iam not so trite to think that the whale knew 
what Woodside, Barnett and Ferguson have in store 
for her, her calf, and all the whales yet to be born off 
Walmadan. But nor am I so crude or indifferent to 
think that bisecting their nursery is a necessary price for 
human progress in Australia. Or to believe that we, the 
wealthiest people ever to exist on the Earth, must imperil 
ourselves as well as the whales by further exploiting 
the $37 trillion ‘worth’ of fossil fuels owned by various 
cartels, including Woodside, to burn and pollute the 
atmosphere, to further acidify the oceans and to turn the 
planet into an overheated shambles. 
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Surely Woodside should save itself a few billion 
dollars, and its reputation around the world, and 


process its Browse Basin gas somewhere other than the 
Kimberley coast. 
If you would like to help Woodside in achieving 
this goal, let your feelings be known to Premier Barnett 
and Minister Ferguson. Or, for better effect, lobby their 
colleagues. It would help to let the Prime Minister and 
Leader of the Opposition in Canberra know how you feel. 
Though he seems likely to tick off on just about 
everything to do with coal and gas mining (with 
conditions), it will also help to contact the Conditional 


sf. 


SEA SKA 


“Senior Goolarabooloo law men Ronnie Roe (left) and Richard Hunter flank former Greens leader, Dr Bob Brown, on board the 


Sea Shepherd flagship, the Steve Irwin, off the coast from Prices Point where the world's largest dinosaur footprint (1.5 metres 
long) was recently discovered and where Woodside plans for the world’s largest LNG plant are being vigorously opposed. 


Minister for the Environment, Tony Burke (here's a guide 
http://www.environskimberley.org.au/wp-content/ 
uploads/2011/05/2011-04-29-Letter-writing-flier.pdf). 
The final decision on whether to proceed with this ugly 
plan for a gas factory at Walmadan will be made by the 
board of Woodside and the Federal Government early 

in 2013, so action to prevent it now will surely help. Any 
help you can give is very welcome. 

While we are considering all this, Sea Shepherd’s 
ships will once more sail south to intercept the Japanese 
whaling fleet. Spare their crews a thought too. In 
recent years they have saved thousands of whales in 


Photo by Mike Gray. 


the Antarctic. It will be an act of sheer bloody-minded 
culpability if Canberra and Perth, who have been so 
vocal in condemning the Japanese slaughter, challenge 
Sea Shepherd with double jeopardy and tick off ona 
potentially greater threat to the humpback herd right 
here in Australia’s own territorial waters. 

Can there be any greater threat to a species’ survival 
than the invasion of its nursery? 


+ For more details of Bob’s campaign activities post- 
parliament, visit the Bob Brown Foundation website at: 
www.bobbrown.org.au. 
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Fremantle-based musician, 

Danielle Caruana, aka Mama Kin, 

‘shares this delightful yarn about 

Ruby and her nine lives, and how Dan 
and her partner, John, and two children 
came to live with one of Australia’s most 
quirky urban chooks. 


EWERE always really excited about getting 
chickens, to have them free-ranging all over 
the yard as part of our little family. Somehow 
getting chooks symbolised some slowing down, some 
earthing that we had been craving after years of hectic 
touring. Chooks and a vegie patch seemed to sum up 
what we needed more of in our lives individually and as 
a family. 
We found a great property in South Fremantle, with 
a good amount of land considering its location. Soon 
after moving in we started plotting where we would 
put the chook pen. We decided on the far back corner, 
where the old wood shed stood — super shady and we 
could create a big run, and use heaps of the existing shed 
debris lying around that seemed to have been collected 
for generations. 
John put a lot of time, energy and love into building 
that coop — it was no straightforward job! He used 
the metal frame from the old green house, corrugated 
iron from one of the many sheds we had pulled down 
(carefully selected for rustic quality and colourings), 
and chain-link for the run from the old back fence. We 
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wanted to imbue the space with a special vibe for our 
little chookies. 

John has a particular love for all things skeletal so 
he was chuffed, while dismantling the woodshed, when 
he found a cat’s skeleton, completely intact, red leather 
collar, bell, name tag — the works. It seems Ruby the cat 
had decided this was a good place to lay down and utter 
her last purrs. John went on to build a beautiful coop 
and in no time we were off to City Farmers to buy our Isa 
Browns. 

The kids were beside themselves with excitement 
as we let them out in the back yard, and Banjo, our 
nine-year-old daughter, declared that we would all get 
the honour of naming one chook each ... Molly, Maya 
(the layer), Jackson and Ruby. They spent hours hand- 
feeding them and making sure their every need was 
met. In a miraculous three days we had our first egg and 
skipped back to the house to ceremoniously fry it up and 
enjoy the spoils of a simple life! 


It was all going so well until Molly suddenly died. We 


jumped straight into the car. 


found her lying in a corner of the coop. We were very 


worried about the cause but were advised by all our 
chook keeper mates that she might have just taken 
a shock, or a cold and these things often happen to 
chooks. “It’s surely a one off”. 

Well, it wasn't. In the next week Jackson and 
Maya also laid themselves down and passed away. 
Ruby was showing no signs of slowing — in fact 
she somehow seemed to grow stronger with every 
passing, and was laying twice a day in heightened 
tones of bravado. 


We were really concerned, and decided to get the 


eggs — and the soil in the coop and run — tested. 
The results were not good. The previous owners 
must have attempted to safeguard their woodpile 
with a healthy (well not so healthy) dosing of 
Dieldrin. 

Dieldrin was developed in the 1940s as an 
alternative to DDT, and proved to be a highly 
effective insecticide. It was very widely used — 


When the family got home from a long desert trip Ruby 


Danielle and John’s son Jahli in the back yard with Ruby. 


Dae 
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particularly on fence lines or under houses — in the '50s till 
the early '70s. The good news is that on subsequent testing of 
other parts of the yard the concentration was nowhere near 
as toxic. It is seriously nasty stuff that can cause all sorts of 
problems, and after a relatively short time our chooks seemed 
to have a substantial enough dose that it was showing up in 
the eggs and probably killing them ... well, all of them except 
Ruby. 


RUBY-ISMS 


Ruby changed the game. We didn’t want to keep her in the 
coop anymore; we couldn't eat her eggs, and we certainly 
couldn't eat her or let her go to anyone else ... and she was our 
little Ruby ... or maybe we were her little humans. 

The weird Ruby-isms started coming thick and fast. She 
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Ruby doing her daily 
morning inspection of the 
kitchen floor, cleaning the 
scraps of the muesli debris 
after the kids make their 
breakfast. 


was a true free-ranger, and to fetch her home we 
started having to go over to the park where she 
would be frolicking with the neighbourhood dogs, 
or chasing them around. 

She quickly became somewhat of a local 
personality with neighbours bringing her back 
to us after she had been over for a visit. She was 
in and out of our house, constantly chattering 
and warbling and soon pecked her way into our 
everyday life. 

One morning we awoke to a terrible din out 
in the back yard. Upon rushing out half expecting 
to see Ruby in the jaws of a fox, we saw a very 
frightened cat and Ruby, clucking and screeching in 
a most territorial way until the cat fled in complete 
confusion and humiliation. 

The Ruby-isms and the stories kept streaming 
in. Next door a lengthy renovation had been taking 
place and one day when Ruby was missing she was 
found in the space with all of the workmen, their 
roaring power tools and a little Jack Russell terrier. 
Upon apologising and promising that we would do 
our best not to let her out again, the carpenter, and 
owner of the dog, pleaded for us to leave her be and 
let her come whenever she pleased: it seems she'd 
been visiting the site most days and was the only 
one who knew how to keep the puppy in check. 

Ruby is a part of our family now. She is a bossy 
old thing, and is at the back door every morning 
waiting to run in and get amongst our hectic starts. 
I often open my eyes from a meditation to see her 
sitting just at my feet. Jahli, our six-year-old son, 
runs to the back of the yard every day with her food 
scraps and we all still get such a kick at watching 
Ruby’s tail feather swinging side to side racing him 
to the back. 


AM A ai 
The beautiful chook ow mostly 
laboured over. 

She kind of doesn't really belong to anyone anymore, 
she has been adopted by neighbours, friends and house- 
sitters and they all talk about her in the same way, as a 
loved, cheeky and spirited character in all of our lives. 
We are trying to work out how to move forward ... our 
vegie patches aren't going so well because Ruby has her 
way with them. 

Apparently, if we want to use that back corner for a 
coop and run we have to cover it with concrete or gravel 
and bring a whole lot of soil in to cover it, and even if we 
did get more chooks we couldn't have their eggs because 
we can't tell them apart from our Ruby’s eggs. 

So we enjoy Ruby, and hopefully Ruby enjoys us as 
she clucks her way through the remainder of her nine 
lives. 
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Ruby keeping watch over Danielle's Dad while he has a 
siesta on a visit from Melbourne. 
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Sonja French, of Mt Gravatt East in Queensland, 
describes the exciting journey of realisation and 
familiarisation as she gets used to the delights 
of the new bike she won in Earth Garden’s 40th 
Anniversary Celebration competition 


had won a Royal Dutch Gazelle premium roadster, the 
Toer Populair, sent me into shock. 

I usually enjoy a long chat. I really couldn't believe my 
ears. It took a while for the realisation to sink in. It was so 
amazing. I called my husband and my Mum straight away to 
tell them the good news. I then emailed Fiona to apologise 
for being so shocked. She then told me I was also to receive 
a three-year subscription to one of my favourite magazines 
— Earth Garden, of course. The day was just getting better 
all the time. I also felt a little bit of guilt because I knew how 
much Fiona wanted to own the bike as well. 

When L initially saw the prize for the Earth Garden 40 
years competition I thought the bike looked very similar to my 
childhood bike. When I read it was a Dutch bike I knew why. 

As a child, my family had limited financial resources. 
When I wanted a bike, a new one was out of the question. 
Instead, my mum gave me her bike that she rode as a 
child. My parents had migrated from Holland and when 
they came out to Australia one of the things they brought 
with them was my Mum's old bike. It was a typical black 
Dutch-style bike — black and heavy duty for long-lasting 
service with a lock on the back wheel. I loved riding that 
bike. I rode it everywhere — around our property, to school, 
to friends’ houses and out exploring the local bushland. 
However, when I grew older and went to university the bike 
lost its usefulness, in my eyes. 

Fast forward several years. My husband Paul cycle 
commutes to the city five days a week and our two children 
were taught to ride bikes at a very young age. My husband 
and children regularly go bike riding together to explore the 
city, suburbs, parks and playgrounds. I felt a bit phony. We 
strive to live environmentally responsible lives. But I found 
bike riding too painful and I always had trouble sitting 
in a more comfortable position and changing the gears 
correctly, which resulted in me having to get off the bike and 
push it up even the smallest of hills. It is quite hilly around 
our neighbourhood so I spend as much time pushing the 
bike as I do riding. I always waved goodbye to my family as 
they rode off together on another adventure. I wanted to 
join them but it was too unpleasant for me. 

One year we caught the ferry across to Coochie 
Mudlo Island and spent the day riding around the island, 


Te CALL from Fiona from Earth Garden to tell me I 
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Sonja aboard The Rolls — her handsome Royal Dutch Gazelle Roadster. 


swimming and picnicking. It was a great day but I paid the 
price for the next two weeks. I knew there had to be a better 
way but I didn’t know how. I had vaguely heard of bikes 
where you sit more upright. I didn’t realise until I received 
my new Gazelle that that is why my childhood bike was so 
comfortable and easy to ride. I really didn’t consider these 
bikes as an option as I wasn't sure if they would help me. I 
didn’t really know much about them and I didn't really want 
to buy a bike just to see if it was okay, for fear I will have to 
keep on buying bikes till I found one that was right. Also we 
don't tend to buy new bikes, with all but one being salvaged 
from council hard rubbish collection piles on the footpath. 
When I saw the competition in Earth Garden and visited 
Gazelle's website I decided I would enter. I considered it my 
only chance of finding a bike that would meet my needs, 
but I never thought I would actually win. 

Now while riding this bike I don't have the same pain. 

It allows me to sit more upright and the gears change so 
smoothly and easily. I couldn't mess up if I tried. I call 

this bike The Rolls, as in Rolls Royce. It is so impressive, 
super comfortable and makes me feel special. My husband 
loves riding it too and has already ridden it to a night time 
appointment. (It has front and rear lights that are powered 
by the wheels turning, so we don't have to worry about 
batteries.) I think he likes my bike better than his own. Iam 
lucky my children are still a bit too small to ride it or I fear 

I may never get a chance to ride my bike with everybody 
eager to share it with me. 

We have already planned some family bike adventures. 
We are riding down to the local showgrounds to see a 
display and I will also be joining my husband and children 
when they explore the many bike paths around Brisbane. 
As summer approaches and the weather warms up we are 
going to ride our bikes to Coochie Mudlo Island again. Iam 
sure it won't be as painful as last time. We are also going to 
ride to the local pool. 

This bike allows me to relive my memories of 
childhood. It will take me one step closer to living a more 
environmentally responsible life and most importantly I 
will now be able to spend more time with my family. As a 
bonus it will last so long that I will be able to pass it on to 
my children or grandchildren when I can't ride it anymore. 
But I hope that will be a long while away. 
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Snapshot 


BUSINESS 

AND PLEASURE 
AT MOUNT 
PLEASANT 


BY TERESE REEVES, 


Mount Pleasant, South Australia 


We are the Mount Pleasant 
Farmers Market, situated at the 
picturesque Mount Pleasant 
Showgrounds, SA, nestled in 
between the Adelaide Hills 
and the Barossa Valley. We 
have around 35 to 40 stalls 
weekly. We are undercover, 
dog friendl¥ and have a great 
breakfast stall. Every Saturday 
8 am to 12 noon. Web: www. 
mpfm.org.au. 

Julia Featherstone, a 
market member and supporter, 
took these photos on opening 
day — what a great day! 


FARMERS’ MARKET 


SNAPSHOT 


Don't you just love a good 


Farmers’ Market? Email us a photo 


of your favourite Farmers’ Market 
ot might be one you've visited on holidays, or it could be 


your local hangout. The photo might feature some great 
_ produce, a child eating an organic ice cream, a colourful 


stallholder, or . 

_ Include any information you have on market dates, 
opening times, and a web address for any readers wanting to 
visit. If we print your photo, we'll send you a $50 voucher 
from The Good Life Book Club. Email your photo to Fiona 
— editorial@earthgarden.com.au — with “Farmers’ Market 
Snapshot” in the subject line. Please send us your very best, 
high-resolution photo. Happy snapping! 
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In her second report on the organic food movement in Cuba, Sue Jackson, of 
North Fitzroy, Victoria, explores the life and culture of a farming community in 
the fertile Valley of Vinales. 


E LEFT behind the excitement and bustle of awarded UNESCO World Heritage status in 1999 for a 

Havana reluctantly. The only compensation reason. Or make that two reasons. 

was that, due to our pre-trip research, we knew The first is its unique natural beauty and geological 
we were in for a rich experience at our next destination. interest. 132 square kilometres in area, this luscious 
Just half a day’s bus trip west of Havana in Pinar del Rio tropical bowl is ringed by strange and wonderful cliffs, 
province is the Valley of Vinales. This magical place was called mogotes, and is honeycombed with ancient caves. 
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A good example of archit 


The second reason is that Vinales Valley is home 
to campesinos (farmers), who for generations have 
practised ancient farming methods, including something 
called ‘vernacular architecture’. I hadn't heard this term 
before, but its meaning has a familiar ring. In essence, 
vernacular architecture means that farmhouses and 
outbuildings are made exclusively and traditionally from 
local construction materials. 

As someone who, like so many others in the 
developed world, has only relatively recently begun to 
embrace local and sustainable practices, I was intrigued 
to meet people who have been farming and living this 
way for generations. 

But the story of our time in Vinales is also the story 
of our supremely informative and funny guide Miguel. 


Born and raised in Vinales town, adjacent to the World Highly-prized malanga is a nutritious baby food. 
Heritage site, Miguel knows everyone. He provided us 
with an entrée to a range of experiences and people is renowned for its tobacco — and experienced the relief 
whom we would otherwise never have encountered. We of their cool, dark drying sheds. Although 90 per cent of 
had the good fortune to be able to spend several days in their tobacco crops are earmarked for the government, 
his company, walking the fields and the muddy tracks of the farmers explained that they are allowed to retain the 
the valley, listening to tales of his beloved birthplace and remainder for their own use and for sale. 
meeting his friends. I was too timid to try myself, but my husband 

We visited several small tobacco farms — the valley assures me that there is nothing quite like a Cuban cigar 
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Limited numbers of solar panels dictate hard choices in power use. 


Right: Miguel and Sue in Vinales Valley. 


hand-rolled in wild honey by the grower, especially when 
accompanied by a coco loco. For those unfortunates 
who have never tried them, here is the recipe: Take a 
coconut. Add a spoonful of honey to its milk. Toss in a 
generous dash of rum (produced from the ubiguitous 
Cuban sugar cane) and drink. Delicious! 

We spent several happy mornings sitting in the tiny 
cantinas that dot the valley, chatting in our best Spanish 
with a succession of campesinos, who dropped by on their 
horses for their regular morning cigar and coco loco. 

Speaking of tobacco farmers, their land is so fertile that 
once the tobacco crop is harvested they are able to plant a 
wide variety of edible crops like maize, beans, squash and 
malanga (a highly-prized vegetable that provides nutritious 
baby food). Meanwhile, mangoes, bananas, pineapple and 
coffee plants proliferate, enhancing the valley's capacity for 
its near self-sufficient life style. 

Stopping in our rambling one day to admire some 
tiny chicks, I was shocked to hear that some of them 
will be groomed for the now illegal cock-fighting 
tournaments that remain popular in pockets of the 
valley. Fortunately, most of the valley's animals, which 
include bullocks, horses, cows, goats, sheep and 
particularly pretty pigs, are used for legit purposes: food, 
produce, transport and power. 

Speaking of power, the valley had no electricity until 
recent years when solar panels began to be introduced. 
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But households only own a couple of panels, which 
necessitates some hard choices about which appliances 
to favour. Perhaps it will be no surprise to hear that TVs 
are the out-and-out winners. 

On our very last day in the province, I was lucky 
enough to visit what must be one of the most scenic 
organic farming projects in the world. From its position 
on a hilltop on the outskirts of the Vinales township, Finca 
Agroecologica El Paraiso offers a spectacular view of the 
valley and cliffs. Just seven years ago the site was totally 
arid, but it is now a thriving experimental organic farm. 
Partially supported by funds from the United Nations and 
several Cuban NGOs, it has morphed into a ‘go to’ place 
for learning about all things sustainable and organic. 

The beautiful terraces of Finca Agroecologica El 
Paraiso feature a host of different vegetable crops, 
surrounded by numerous productive fruit trees and 
clumps of sugar cane. Chickens are everywhere. Rabbits 
too are kept for food and fertiliser. And I can vouch for the 
deliciousness of the honey produced by the farm's bees. 

One of the specialties of the farm is the cultivation 
of medicinal herbs, available for sampling in a variety 
of drinks offered for sale to visitors. I chose a jugo de 
la enfasis (juice for stress reduction). A lovely young 
woman named Julia made it by combining the honey 
with caramel, pineapple juice and moringa, a tropical 
wonder plant that I hadn't heard of before. 


Ancient farm implements are still in use. 
Right: Miguel in ‘paradise’. 

Moringa leaves are rich in protein, vitamins A, B and 
C, amino acids and minerals like potassium and calcium. 
They are also high in anti-oxidants. Julia laughed when 
I commented as I finished it, that I felt less stressed 
already. And that’s when I realised something. 

For a fairly highly-strung person, I had been 
feeling remarkably relaxed for days. It seemed that 


the valley had worked its magic. I was reminded of surrounding fields. And it seems apt that Miguel should have 
acomment that our guide Miguel had made one day the last word: “I am so lucky to live in such a tranquil place. It 
as we Sat resting under a mango tree admiring the is paradise. Who would want to be anywhere else?” 


Holland's #1 brand. Once you try, you'll understand. 


Great cycling begins at Gazelle, since 1892. 
Learn more at www.gazellebicycles.com.au 


Gazelle 
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WHAT’S YOUR PROBLEM? 


RANDOM RUBBLE STONEWORK 


Laying a random rubble stone wall is my favourite 
building activity. It’s fun: three-dimensional jigsaw 
puzzling. It’s easy to learn, the main materials are 
free, it looks good and lasts forever. The following four 
examples show its versatility. 


FOOTING WALLS OF MY HOUSE 
When I was building the stone footing walls to go under 
the earth walls of my house, I once spent over an hour 
looking for a stone to fill a particular spot, without 
success. That night, I woke about 2 am, seeing the exact 
stone in my mind’s eye. It was just “there” in that pile. In 
the morning, I went to the stone, and it fitted perfectly. 
That was when I knew that, yes, I could build this house. 
I have worked with people who insisted on a very flat 
face, with an even, thin mortar joint all around. That's 
fine if you have about forever to do the job, and if you 


Email Bob at bob@bobswriting.com, or write to him at PO Box 214, 
Healesville, Victoria, 3777, with a stamped return envelope. If you 
don’t want your correspondence printed please send $20 with the 
question. You might like to visit him at www.mudsmith.net. — 


like that kind of appearance. I prefer a stone wall to look 
rough. However, the inside face needed to be flat. So, I set 
up an old door vertically, and strung a stringline 300 mm 
from it. At the minimum, my wall had to reach the string, 
and stones were allowed to poke out beyond it. Later, I 
put insulation against the inside face, and made a nice 
timber panel as the lining. This is because stone is a good 
conductor of heat, and I wanted a solar efficient house. 


INTERNAL RETAINING WALL 

The second example is a tall retaining wall inside a 
two-storey studio. This is tied with reinforcement to 

the concrete slab under it one way, and a concrete floor 
above the other way, so it is the vertical of a Z shape. 
Behind the wall is a layer of screenings, shovelled in 

as the wall rose, with a slotted pipe at the bottom, for 
drainage. It is usual to cover the slotted pipe with a thick 
layer of newspaper to keep soil from blocking it, but I 
used an offcut of carpet underfelt. Paper is trees. 


This shows the retaining wall in a two-storey studio. Bob built 
this wall using formwork with stones laid against it, and more 
boards added in place as the wall grew. 


Some people insist on a very flat face, with an even, thin 
mortar joint all around. That's fine if you like that kind of 
appearance, says Bob. He prefers a stone wall to look rough. 
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The Moora Moora stone wall on each side of the 
main entrance has happily stood there for many years 
without problems. 


I built this wall using formwork: fixed a board in 
front and laid stones against it, and kept putting more 
boards in place as the wall grew. 


FREE STANDING STONE FENCE 

Years ago, the Moora Moora cooperative decided to have 

a decorative stone wall on each side of the main entrance, 
and I was volunteered to coordinate the project. At least 40 
people laid stones at one time or another, many for the first 
time in their lives. So, the style varies a lot, and the quality of 
work is, um, questionable in places, but the wall has happily 
stood there without problems. 


DRYSTONE WALL 

After the 2009 bushfires, we partnered our next door 
neighbours, Phil and Meredith Smith, to install a fire 
shelter. We had a suitable hole excavated, then the 


prefab fire shelter was dropped in. Then of course it 
needed to be backfilled all around, and a layer of soil had 


X 


The wall and back fill protect the fire shelter. 
Photos by Amanda Davern. 


to go on top to protect it from radiant heat. 
I had a great deal of fun converting it into a Hobbit 
house. As the stone wall went up, I filled with sand behind. 


+ 


POINTERS ON HOW TO DO IT 
But isn't a drystone wall unstable? 

Only if its improperly constructed. Actually, every stone 
wall should be laid as if it was drystone, with no mortar 
between the stones. Mortar is not glue, but a spacer. 

That is, in every stone wall, each stone should be held 
in place by gravity. Left to itself, each stone should want 
to fall INTO place, not out of place. It is perfectly all right 
to use little stone wedges to tilt a stone so this happens. 

The only other rule is ‘two on one, one on two’ This 
means that, as is the case for brickwork, vertical joins 
should be interrupted so there is no weakness running 
up the wall. 

Give it a go, and have fun. 


O 


Two shops: Old (07) 5448 8304 and Vic (03) 9808 7337 
Free online catalogue at www.solazone.com.au 
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i il di CHOOK WISDOM 


If you’re new to keeping poultry in your back yard you may find yourself on a pretty 


steep learning curve. But whether you're just beginning or already an experienced chook 
fancier, you'll find Even More Cook Wisdom really useful, as this extract shows. 


Egg Oddities 


Sometimes the eggs from your own chooks don't look quite as standardised as those 
from the supermarket. It’s not necessarily a problem if you know what the causes and 
remedies are. Sonja Ronning, of Moore Park Beach, Queensland, explains. 


HERE is nothing like a fried egg with potatoes and 

mushrooms, or a poached egg with Hollandaise 

sauce. But then sometimes we collect an egg that 
looks odd, and even worse, we crack an egg into the pan 
and it looks yuk, there is a blob of something in the yolk. 
Why is that? 

Many of the chooks that are kept in back yards to 
keep our families in eggs are a variety of breeds and 
ages (sometimes they are with us for years on end). 
We don't mind if laying slows down during winter and 
when they moult. We are just happy to have the girls 
clucking and scratching, and making us happy just to 
watch them. It is a contrast though to the commercial 
hens that only get to live for about 18 to 24 months. 
Commercial eggs are candled to identify internal 


An Australorp named Jean. Photos by Sonja Ronning. 
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defects and eggs are stored at the correct temperature 
and position so that when the consumer cracks open 
the eggitis as near to perfect as it can be. For these 
reasons you may see a difference in your back yard hen 
eggs compared to what you may buy in the shop. Here 
are some common egg oddities you may see: 


SHELL-LESS EGGS OR PAPER-THIN EGG 
SHELLS 


Commonly seen from young hens that have just begun 
to lay. The shell gland is still immature and as the hen 


= k w r 


Friends competing for the outdoor laying box. 


Good egg, good breakfast, good day. 


matures, she will lay eggs with fully formed shells. Or if 


the hen is a mature layer, the problem can be from saline 


(salty) water. Bore water can often be salty, so if this is 
the case try giving tank water. 


MISSHAPEN EGGS OR EGG SHELLS WITH 
WRINKLES 


This is another defect caused by immature shell glands. 
Frights during the egg formation can also be a cause. 


THIN SHELLED EGGS AND EGGS WITH HAIR- 
LINE CRACKS: 


This is a problem with ageing hens. Yolks and albumen 
(whites) get bigger as the hen ages but the shell remains 
the same. So the shell has to stretch over a larger 
surface. Saline water can also be a cause. 


PIMPLY-SHELLED EGGS 

Found with ageing hens that have some foreign material 
in their oviduct. Sometimes the eggshell will also have 
what looks like a pinhole in it: this is from one of the 
pimples breaking off. 


STAINED EGGSHELLS FROM BLOOD OR 
FAECES 


Often seen from hens that are ageing and are overweight. 


Yes, our chooks can also have weight problems. Hens 
need to keep their weight under control just like we do. 
An overweight hen can suffer from leg problems and 
have difficulty moving around. 


Eggs of 
fine colour. 
Photo by Sonja 
Ronning. 


EGGS SHELLS THAT FEEL LIKE SANDPAPER 
Caused by sudden changes in lighting, a shortage of 
water, and commonly from disturbances or fright when 
the egg is forming. 

BODYCHECKED EGGS OR EGGS WITH 
RIDGES OR EVEN A WAIST 

This is mainly from a disturbance or a fright when the 
egg is forming. Stress in an overcrowded yard or sudden 
changes in lighting can also be a cause. 

BLOOD SPOTS IN THE YOLK 

This is from the hen getting a fright when the egg was 
forming. The blood vessels in the ovary or oviduct have 
ruptured. These eggs are OK to eat but they don't look 
very nice. 


MEAT SPOTS IN THE YOLK 
From an ageing hen. This is where you see little spots of 
meat attached to the yolk. The meat is bits of tissue from 
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Pale coloured yolks 

come from not enough 
carotenoids in the chooks’ 
diet. So increase the leafy 
greens or bright coloured 
vegetable scraps in their 
diet and their yolks will 
be golden. 
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the organs. This sounds quite alarming, but your hen is 
fine — she is just getting on in years. Again these eggs 
are ok to eat but look a bit yucky. You can always feed the 
eggs back to the hens; they are a great source of protein. 


PALE COLOURED YOLK 

Is from not enough carotenoids in their diet. These are 
the colour pigments that you see in plants. So increase 
the leafy greens or bright coloured vegetable scraps like 
pumpkin and sweet potato to their diet and their yolks 
will be golden. 

MOTTLED OR DISCOLOURED YOLKS 

Can be caused by poor storage and handling methods. 
The weed Shepherd's Purse can also cause this. Raw 
soya bean is also a cause. If you grown your own soya 
beans for your chooks, make sure you cook them well. 
Or you can buy heat treated soya bean meal. 

RUNNY ALBUMEN (WHITES) 

This a sign that the eggs were not stored or handled 
properly. There should be thick albumen around the 
yolk then an outer, thinner albumen. Store your eggs in 
an egg carton with their points down. At the blunt end 
of an egg is an air bubble or cavity. Over time the air 
escapes and if the air bubble is at the lower end, the air 
will go through the whites and yolk causing the inner of 
the egg to lose structure. If refrigerating your eggs keep 
the egg carton on a shelf in the fridge, not in the door. 
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A Silkie named Iris. Photo by Sonja Ronning. 


The constant opening and closing of the fridge door will 
also make the eggs lose structure. Eggs keep best at 12 
to 20 degrees Celsius, but if in doubt keep them in the 
fridge where you know they cannot get warm. 


Eggs with shell oddities are still ok to be eaten, they just 
look funny. The eggs with internal defects like blood spots 
can be cooked and eaten or used in baking, but the look 
of them may put you off. You can mix these eggs up with a 
bit of leftover bread and feed it to the chooks for a yummy 
protein meal. Understanding why these egg oddities 
occur can help you keep your hens healthy and happy. 
Happy frying, boiling, and poaching! 


Let Even More Chook Wisdom 
show you how to step into the 
charming world of back yard 
chook-keeping. Learn how to 
make your own chook pen, breed ; 
your own chooks, help them 
thrive, integrate them into your 
garden routines, and entertain you — all while 
they give you a regular supply of organic food. 


Available from mid-January at your local bookshop 
or newsagent’s, or you can order from The Good 
Life Book Club by phoning (03) 5424 1814 

— $19.95 plus $5 postage. Or go to www. 
goodlifebookclub.com and order online. 


LP GAS REFRIGERATORS 
LP GAS FREEZERS 


MODERN, ECONOMICAL APPLIANCES DESIGNED 
FOR THE ALTERNATE ENERGY APPLICATION 


CONSUL 
230-litre 2-door LPG 
Refrigerator/Freezer 


BUSHMAN 
100-litre LPG 
Fridge/Freezer 


2 x 
= 


D.P. REFRIGERATION MELB. 03 9437 0737 
3 Contour Close Research 3095 

COUNTRY GAS FRIDGES 
MAXBILT TRADING 08 8363 1955 
DARIO CARAVANS 08 8277 4388 
GAS & PORTABLE REF. BURLEIGH HEADS 07 5593 4066 
: BUSHMAN FRIDGES WA 0439 973 649 


www.dprefrigeration.com.au 


02 4321 1555 


HUFF N PUFF CONSTRUCTIONS 
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Custom 5-day workshop in Lardner, Vic. March 2011. 


Upcoming Straw Bale Building Workshops 


# 136: GANMAIN, N.S.W. 
Australia Day Long Weekend, January 26th-30th 2013 


+ Load bearing and hybrid straw bale walls our specialty. 
+ Come and learn our latest lime and earth rendering techniques. 
+ We also provide a design, engineering, and drafting service. 


Phone: (02) 6927 6027 
or 0412 116 157 
Web Site: 


http://www.glassford.com.au 
Email: john@glassford.com.au 


Need Off-Grid Solar Power? 


New and Now available | 
‘pre-wired’ home systems | 
designed to your needs 
delivered to your door | 

local electrician installation || 


www.rpc.com.au | 


02 6689 1430 


MODERN DESIGN, EFFICIENT, RELIABLE 
We have used our three generations of 
experience to design one the most 
efficient, environmentally friendly 
wood heater ranges in Australia 


DEALERS AUSTRALIA WIDE 
Lot 1 Melbourne Cres 
Seymour, Vic, 3660 
www.scandiastoves.com.au 
Phone: 03 5792 2388 
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HERBANISATION 


[her-buhn-eye-zey-shuh-n] noun. The act or fact of herbanising or taking on 
the characteristics of many gardens growing herbs: “Herbanisation leads to 
healthier lifestyles, happy organic gardeners and less factory farming.” 


GRASP THAT NETTLE 
The stinging nettle is not what you'd normally think of as a people-friendly 
plant. But think again — you'd be totally wrong, as Tanya Jenkyn, of 
Esperance, WA reveals in this instalment of her series on essential herbs. 


ETTLES, yep... STINGING nettles. Despite in pregnancy, I was happy to learn that nettle was one of the 

their reputation as a dastardly bearer of herbs that are actually recommended when expecting. The 

pain, these obnoxious little weeds are nutrient value alone is enough of a reason to imbibe, but 
a SUPERHERB! Hard to believe, but true. In nettles are also a great promoter of lactation, so no need to 
researching this herb, I found just about everyone stop once the baby is born. Even my good friend Culpeper 
had a story to tell about the horrors inflicted upon recommends it for expectant mums stating that “... it will 
them by nettles at some stage but, after delving settle the suffocation and strangling of the mother and all 
back into the archives and having some in-depth other diseases thereof ...” Now that’s gotta be good doesn't it? 
conversations with folk that are more herbally Actually, I’m not quite sure what he means by that but I just 
minded (and forgiving of weeds) it has led me to feel love his ye olde English way of describing cures and ailments. 
an obligation to champion this noble plant. Culpeper also claims that nettle “... consumes the 

I’ve been an avid drinker of nettle tea for years. phlegmatic superfluities in the body of man ...” (There he 

I’m not averse to herby tasting teas and have long goes again ... love it!) By which I think he means — helps to 
been aware of nettle as a rich source of nutrients. open up and clear the lungs. This is confirmed by modern 


I've always found that if I feel the need to detoxify 
or boost nutrition that sipping a couple of nettle 
teas a day seems to do the trick. Here’s why — 
nettle is a rich source of protein, iron, calcium, 
magnesium, potassium, zinc, chlorophyll, vitamins 
A, B, C, D, E, and K. The stinging hairs are fine 
silica needles and are the most absorbable source 
of silica available. Drying, cooking and chopping 
very finely deactivate the sting. Nettle can be 
added to pretty much anything you might add 
spinach to. The flavour is similar and the value is 
superior. Nettle can be used to curdle milk and is 
a great vegetarian alternative to rennet for cheese- 
making: simply boil some leaves in a small amount 
of water, strain, cool and add to warm milk. Nettle 
leaves can also be used to wrap and package 
cheeses. They leave a beautiful pattern and are 
said to have some preservative power 


I am currently very, very pregnant and enjoyed 
nettle tea before I conceived and all the way Mine eg 2 
through this (and my previous) pregnancy. Processing nettle deactivates the sting. 


Considering all the things you have to abstain from 
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day herbalists, among an exhaustive list 
of other applications for this herb. The 
root of nettle is currently gaining ground 
in clinical trials for evidence that it can 
reduce the symptoms caused by an 
enlarged prostate. 

Nettles are also recommended as 
a spring tonic, a detoxifier, an anti- 
inflammatory, anti-allergic, antioxidant, 
antiseptic ... the list goes on and the 
words get longer and more obscure but 
the upshot is this — everyone can benefit 
from adding this herb to their lives. 

Still need convincing? Well, I think 
one of the more interesting facets 
of nettles to explore is the action of 
the stinging hairs that have led this 
weed into disrepute. There is some 
therapeutic benefit in these too. Be 
warned however, it will take some 
valour to apply. The theory goes that 
nettles, when applied to bare skin act 
as a counter-irritant; an agent that by 
irritating the skin of an inflamed area, 
causes blood to flow to that area thereby 
reducing the inflammation. Apparently 
this can bring enormous relief for 
sufferers of gout, arthritis, rheumatism, 
aching muscles and sciatica. The tales 


04446644444 


Nettle is one of the herbs 
that are recommended 
when expecting. They 

_ are also a great promoter 
of lactation, so there's 
no need to stop once the 
baby is born. 


Tanya finds that if she feels 
_ the need to detoxify, or 
boost nutrition, sipping a 
couple of nettle teas a day 
seems to do the trick. 
Photos by Jennene Riggs. 
Tea paraphernalia supplied by 
Naturally Esperance. 
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Nettle can be 
added to pretty 
much anything 
you might add 
spinach to. The 
flavour is similar 
and the value is 
superior. 


Nettle 
and fetta 
omelette. 


used to illustrate this usage tend to 
describe people doing all manner 
of crazy things to apply — flogging, 
whipping, flagellating, lashing, to 
name a few; but the best mental 
picture is brought about by the 
numerous tales of folk who get 
naked and just roll around in a 
patch of it. Now I don't usually 
like to recommend something I 
haven't tried for myself, but I hope that you'll forgive 
me if I draw the line at stripping down in the nuddy 
and rolling about in a patch of stinging nettles whilst 
heavily pregnant. If anybody else wants to volunteer to 
give it a go, I'd be intrigued to hear about your results. 
Interestingly, in a true instance of like curing like, and 
just in case you chicken out halfway through your 
treatment, apparently the best cure for nettle sting is 
crushed nettles. (If you feel a bit dubious about that 
you can try aloe, sage or plantain instead.) 

Finally, I must give you one last reason not to 
remove this prickly fellow from your garden, because 
your garden can benefit from having nettles too. 
Nettle activates the nitrogen-fixing bacteria in the soil 
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and also stimulates the humus structure therefore 
passing these benefits on to all plants growing in the 
same vicinity, making it a great companion plant. To 
make a nettle fertiliser, add the stems to water and 
allow it to break down until it gets a bit smelly. You 
can then just pour this about the garden like liquid 
manure or dilute and use as a foliar spray to ward off 
aphids and powdery mildew. How easy is it to grow? 
Ridiculously easy, for crying out loud, it’s a weed! It 
grows by the side of the road, in our chook yard, in 
shade, in sun, in rich soil and on sand hills. It can be 
propagated from seed or root cuttings. Because of the 
clandestine nature of the roots, it may be advisable to 
restrict its spread to a pot, like you might mint, just to 


make sure it doesn't get away 
from you. 

Alternately you could just 
keep an eye on it and harvest 
regularly so you don't limit its 
capacity as a companion to 
surrounding plants. 

Hopefully I can convince 
afew more people not to 
banish nettles from the 
garden completely; all you 
need to do is exercise a 
tiny bit of caution in the 
placement and handling and 
the benefits will make it all 
worthwhile. 


The stinging hairs of 
the nettle are fine silica 
needles — the most 
absorbable source of 
silica available. | d 


Reducing electricity costs: 


Retrofitting a solar collector to your water heater. 
Hot water can account for up to 1/3" of the energy bill. Run On 
Sun Australia sells a simple solar retrofit kit to convert an existing 
hot water cylinder to a “Sydney tube” solar water heater with a DC 
soft start pump, controller & solar panel. AC pumps also available. 


Roof mounted “Sydney tube” solar hot water heaters 
Simplicity at its best, the “Sydney tube” heat pipe bulb plugs directly into 
a copper sleeve inside the cylinder heating the water directly, no water 
inside the tubes makes these systems totally freeze proof. 55 mm of 
high-density insulation surrounds the inner cylinder creating 72 hours of 
heat preservation. No electric pumps or controllers needed. 


Approved solar panels. Gel deep cycle batteries. Specialty auto pump. 
12-Volt, 150 watts $275. 12-Volts, 100-Ah $220 120-watts, 120-Kpa with 
24-Volt, 250 watts $405 2-Volts, 600-Ah $330 auto on-off flow detector, 
24-Volt, 300 watts $499 2-Volts, 1000-Ah $550 for hot or cold water $150. 


Free info pack by mail or email: 
Ph-Andrew 02 67346322. andrew@runonsun.com.au www.runonsun.com.au 
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Make Your Own — it’s the heart and soul of an Earth Garden lifestyle. Why buy a new 
one when you can make your own? Anything you make yourself will be vastly superior to 
anything you buy: it'll use fewer resources and return you far more satisfaction. We hope 

you enjoy these MYO special features from EG’s awesome contributors. 


PRESERVING UNDER PRESSURE 


The excitement of the spring plantings will soon hit home 
with a summer food glut that feeds the immediate tribe, 
friends and neighbours, but, says Jill Redwood, of Goongerah, 
Victoria — then what? 


S SEE OH HESS 


ILL YOUR PANTRY with rows of colourful summer 

sunshine; your own home grown organic bottled 

food ready to use 12 months of the year. You can 
preserve single items like peaches, pears or tomatoes, 
or you can mix and match fruit or bottle a heat-and-eat 
meal, like soups and stews. BUT — you have to know 
your safe acid foods, like most fruits and tomatoes, from 
the less safe low-acid foods like green beans, corn or 
meat. There's a special way to preserve these that ensure 
the botulism bugs don't take up residence. You need 
either vinegar or serious heat above boiling point and 
that’s where pressure cookers come in. Preserving the 
low-acid foods is a precise art but one worth learning. 


BOTTLING 
There are two ways of bottling: the old fashioned way 
of sterilising the fruit inside jars in a hot water bath at — 
between 77°C and 92°C, though Vacola is now super- - 
cautious and recommends 92°C. It's held at that 
temperature for a set time for the heat to penetrate to the 
centre of the jars. Then there is the pressure preserving 
method that’s faster. A pressure cooker that can fit jars of 
fruit and tomatoes (prepared as you would for a Vacola- 
style hot water bath) can heat treat the contents in 5 to 
10 minutes rather than an hour or more. However, the 
temperature does get above boiling. 

If you have a large enough pressure cooker 
that reaches a much higher pressure and therefore 


> Rs 


RS y p AL 
temperature, it can safely preserve low-acid foods where Besides fruit and tomatoes, high pressure preserving can 
botulism spores could lurk. The pressure (in pounds per also preserve puddings, soups, stews, meat and vegetables. 
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square inch, or psi) needs to be between 10 
and 15 for low-acid foods and 5 psi for fruit 
and tomatoes. 

Fruits and most tomatoes are safe but if 
they are low in acid, like bananas and figs, 
you add two teaspoons of lemon juice to 
the jar or use apple juice as the syrup. Some 
modern varieties of tomatoes are now bred to 
be low-acid so add lemon juice to be sure. A 
half-teaspoon of salt can be added for taste 
but this doesn’t help preserve them at all. 

Whether using the traditional Vacola 
method or a pressure cooker, make sure the 
jars sit on a trivet to keep their bottoms off 
the direct heat. If you don't have a Vacola 
drum, you can use a large stock pot or even 
a cut down 20-litre drum. Check www. 
covehold.com/method for details of times 
and temperatures using this slower method 
(or wait for the Autumn Earth Garden). 


PRESSURE COOKER PRESERVING 
For safely preserving meat, milk, seafood, 
beans and various low-acid vegies you'll 
need a largish pressure cooker. My 
preserving buddy, Lizzi, introduced me to a 
22-litre model, a whopper that can generate 
15 psi, which raises the temperature to way 
above boiling point. It's plenty big enough 
to hold tall jars or two rows of short jars. 

By cooking under pressure, you can 
bring the temperature of boiling water up 
to 116°C (16° above boiling point). That 
requires 10 psi. This is the minimum 
temperature needed to destroy botulism 
spores. Commercial kitchens take the 
temperature to 121°C or 15 psifor three 
minutes to be extra safe. But you must 
ensure the pressure stays constant for the 
time needed, which can be between 10 to 
100 minutes. 

The large cookers let you safely bottle 
those green beans, chicken meat, pumpkin 
soup, sweet corn, Mexican chilli beans and so 
on. If you want to be extra cautious though, 
you can boil the preserved food in a saucepan 
for 10 minutes before tucking into it. 


THE WORKINGS OF THE COOKER 
Pressure sterilisers come in two types; a 
clock-face style dial gauge or weighted 
gauge. When using a dial gauge you have 
to watch very closely to make sure the 


Jill's neighbor Tama 


helps on the production _ 


line — unloading the 
preserved tomato soup 
so the pears and feijoa: 
can be processed next. 


Non-acid foods can 
be safely preserved 
in normal jars at high 
pressure. à 
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Food for preserving 


Apples, Apricots, Berries, Pears 


Cherries, Peaches, Plums and Rhubarb. frui 
ruit. 


Minutes under pressure 


5—10 depending on jar 
sizes and density of the 


Tomatoes | litre jars (can add 4 
tspns lemon juice per litre) 
Apple puree (more dense) 8 
Green beans I litre, 25 


10, 20 or 40 mins depending on 
how they're cut and the psi. 


Corn 600 ml 55 


25 


pre-cooked 90 


10 psi 


Meat chopped or minced 600 ml jars. 75 


10-15 psi 


Soups — I litre 


10 psi 


The density of the food, height above sea level, size of the chunks and jar sizes all alter the times needed to 
safely preserve these foods. Normal 5 psi pressure Higher psi foods 


pressure stays constant. A slight drop in pressure can 
mean the food isn't properly sterilised. An old dial 
gauge could need testing and recalibrating too. Whereas 
the small weighted gauge is brilliant because once the 
temperature hits the right pressure, you adjust the heat 
down and it self-regulates by rocking to release pressure. 
You just need the right sized weight. Processing times 
will vary depending on the type of food being preserved, 
the size of the pieces, the size of the jar and the altitude 
where you live. It’s critical to keep the exact pressure for 
the correct time. Rather than detail pages of options, 
check the links at the end or just google the topic. The 
chart above gives a very rough guide to the times and 
pressure needed for various foods. 


PACKING INTO JARS 

For either method, you can use normal glass jars with 

metal lids (not plastic) in good condition or use the 

Vacola jars with the rubber rings, lids and spring clips. 
For the Vacola jars, stretch a wet rubber ring around 

the rim of the jar and make sure it’s not twisted in the 

groove. To keep the rim clean, use a jam funnel or 


homemade funnel cut from a plastic bottle to fill the jars. 


Shake or bump the fruit or vegies down. You can add 
a sugar or honey syrup for fruit to expel air bubbles, or 
just add water. Lower-acid fruit like figs or bananas lend 
themselves much better to being dried than bottled but 
if you really want to bottle them, add 2 tspns of lemon 
juice to each 500 ml jar. 

Leave a half to one inch (12-25 mm) headspace 
in the jars for the contents to expand. Make sure the 
tops are clean before you clip or screw the lids on; the 
smallest amount of muck can stop the jar from sealing. 


GETTING A HEAD OF STEAM 
With a pressure cooker you use only a cup to a litre of 
water depending on the size of your cooker. Place the 
filled jars inside and lock down the lid. 

Now — this is important. You need to expel the air 
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Whatever the size and shape, pressure cookers are worth 
learning to drive. 


and create a pure steam environment inside. So allow 
venting or steaming for 10 minutes. The processing 
times rely on this, as steam is much hotter than air. 

When the vent pipe has an energetic head of steam, 
put the pressure weight on and bring the pressure to 
5-10 psi for fruit. This should take 1-3 minutes. For the 
low-acid foods, it needs the 10-15 psi pressure (consult 
the guides for the exact times). 

But you must let the cooker depressurise slowly off 
the heat rather than cooling it quickly. Not only might 
the jars crack or the seals fail, but the heat-up and cool- 
down times are part of the sterilising process. 

A pressure cooker is a great piece of kitchen 
technology and worth learning to drive. 


GOT CHOOKS? 


Rodents and birds eating their food? 
Tied down to daily feeding? 


GRANDPAS. 
FEEDERS. 


L... are designed to save you time and money by elim- - 
inating the need for daily feeding and to prevent the sig- Automatic 
nifi cant amount of food lost to rats, mice and wild birds, Chook Feeder 


These top of the range feeders allow you to enjoy the 
goodness of your own farm fresh eggs withoutattracing “ Feeder lid opens 
pests and their associated diseases. They'll allow you when chicken 

to get away from your property knowing that the prob- 

lem of how lo feed your chickens while away issoved, Stands on platform 
Our 12 month satisfaction guarantee gives you the Strongly 

peace of mind that this is a top quality product that will constructed with 
make your lite easier and save you money for years to i 

come, Whether you have one or one hundred chickens, galvanized steel 
these are the Ideal feeder for you. v¥ Water proof 


GRANDPAS FEEDERS, developed and sold in New 


Zealand and Australia for 15 years, have become 12 Months 
hugely popular and are now considered standard equip- Satisfaction 


ctn21102 


Go to 0ur website to see the feeders in action! or Money Back! 


Standard holds 9kg - $195 plus p&p. Large holds 18kg - $275 plus p&p 
www.grandpasfeeders.com.au 


PHONE 0406 154 274. Email: chooks @grandpasfeeders.com 
341 Barwon Heads Road, Marshall, Vic 3216. 


Flexible plans for 
homes, studios, 
B&B's, sheds, 
whatever? 


Plans cost from $750 - $1750 | 
ready for building approval 


Over 140 coloured photos, ities 
floor plans (all changeable) and text! 


Ideas for using straw bale, 
brick, rammed earth, mud brick, 
stone, timber, or material of 
your choice. 


Discover how you can: 
+ save heaps of money 
+ build an extremely efficient home 
e lessen impact on your environment 


www.cheaphomedesigns.com 


Forward payment to: Peter Lees — architect 
15 Woolnoughs Rd, Porcupine Ridge via Daylesford Vic 3461 
Phone: 03 5348 7650 e Also www.yachtcruisingdvds.com 


‘OR 


listralia 


N, 


Find io he how it! | nerties th ustralia, 
doer ir shen tae hee Te Life" work toen 
Niki esi while you volunteer on a huge variety of farms, 

exchange 4 to 6 hours of work for all ne nacho 
wwoof@wwoof.com.au Phone 03 5155 0218 


wwoof.com.au 


For more information: (03) 5799 1211 or 
book direct on www.seymour-expo.com 


Alternative Farming 


| February 15, 16 & 17, 2013 


| Over 15 acres at Kings Park Recreation Reserve, Seymour 


| Email: admin Oseymour-expo.com 


| 707 P ——————— 
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SEASON X SEASON 


Earth Garden’s regular saunter in the garden with Jackie French, 
Australia’s favourite organic gardener. You can visit Jackie’s website at: 
www.jackiefrench.com. 


HERB GARDENS AND MILK CARTONS 


There are seasons in life, as well as in the bush and 
garden; the season of sleep deprivation that comes with 
parenthood, of jeans done up with safety pins when I 
was a student, because I couldn't afford new zips, much 
less new (secondhand new) jeans. Even our rubbish has 
had seasons over the past few decades. 

When I first came here the only things no 
we had an excess of were granite rocks and ' = 
blackberries. The blackberries turned into 
mulch to create soil on eroded hard clay 
slopes. The granite was turned into house 
and steps and walls. 

These days our rubbish is paper bumph 
that I am sent whether I want it or not 
— press releases about new varieties of 
petunias and such, which I rarely read 
because most new varieties vanish in a 
season or two anyway (and I don't write 
about what I haven't grown) or letters 
from kids with drawings of wombats 
— or strange brown or even purple 
blobs which may be wombats — which 
I hate to ever throw out, but have to 
eventually, and plastic milk cartons. 

Lots of milk cartons, at least three each 
week, all in a particularly ugly plastic. 

When I was young milk either 
came in billies or buckets, froma 
neighbour's cow or backyard goat, 
or in glass bottles left on the doorstep 
every morning, sometimes with a smaller 
bottle of cream and, if you wanted an extra one, you 
had to chase the milkman down the road. 

The milk wasn't homogenised, so the cream rose to 


Milk 
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came in 
glass bottles left \ ‘rationalisation’ of the dairy industry 
on the doorstep 
every morning, 
sometimes with a 
smaller bottle of 
cream. 


the top — the “top of the milk” kept for custards or to pour 
on stewed fruit, so that most of what we kids drank was 
semi-skimmed by frugal mothers. The bottles went back 
to the milkman, well washed. (Few women risked the 
gossip that would have ensued if she'd left out grotty milk 
bottles.) The milkman used to leave the same number of 
full bottles as you put out empties. 
E y For years after I left home I had no milk 
an a bottles to leave out, as I didn’t drink it, being 
_ turned off milk by the rancid school milk we 
į had to drink each morning, left to curdle in 
the Queensland sun till 11 am ‘little lunch’. 
After that there were the glorious 
_ ‘milk ina bucket’ years, when we fetched 
+ milk from the dairy just outside town 
| (still operating illegally after the 1960s 


forced most to close) and then the years I 
shared a cow with a neighbour, taking it 
in turns to milk her. Jean sold the cream 
_ (again illegally) or turned it into butter 
_ (also sold illegally) and I kept ours in 
_ abillyin the creek as we didn't have a 
_ fridge, nor did we need one. A fly-proof 
_ safe draped with wet hessian and the 
_ creek were all we needed, with fresh 
eggs and meat on the perch from young 
roosters or feral rabbits, and the garden. 
These days we don't drink enough 
milk or use enough cream and butter 
‘to warrant a cow, or even a goat, nor is 
“there anyone near enough to share the 
milking. And so we have milk cartons, great 
ugly plastic things. 
And some at least get recycled: scoops for corn for 


sa 


AA 


MAKE YOUR OWN 


These days we don’t 
"drink enough milk or 

~ use enough cream and 
= butter to warrant a 
cow, or even a goat, nor 

is there anyone near 
enough to share the 
milking. And so we 

have milk cartons, great 
ugly plastic things. 


the chooks, water containers, each with a tiny hole in 

the base, to water young trees in dry summers (we did 
use plastic water-filled tree guards, but after a couple 

of years the wombats realised that all they needed for 

a quick drink was to go ‘chomp’. The milk cartons are 
sturdier, plus the handle can be tied to the wallaby-proof 
tree guard. 

I've made small towers of plastic milk cartons for 
kids’ cubbies, binding them together with duct tape. If 
we ever needed temporary portable opaque fencing 
Td probably make that out of milk bottles, too — the 
walls are light, portable and, while duct tape breaks 
down eventually, they can be wired together for a more 
permanent wall. 

This season I’ve made a ‘grow it fast’, portable, 
above-ground, water-retaining garden from them. 

NB — this isn’t a replacement for a real above- 
ground garden. You can only grow limited crops in it, 
mostly greens you want to grow fast and plentiful like 
basil, lettuce, silver beet, wom bok, cabbage, parsley, 
spring onions and mitsuba. Large veg like corn and 
tomatoes aren't suitable nor are root veg like carrots 


S 


“>> ee = 


and potatoes. 


Its advantages are that it: 
is water retaining — the drainage holes are a third 
of the way up, so each bottle retains water which is 
drawn up by the plant roots. (Most above-ground 
gardens are all too well draining, and thirsty 
creatures); 
supports fast growth — I placed mine on the hot 
paving by the house. The extra heat and reflected 
sunlight means plants grow at least three times as fast 
as in the garden; 
is portable — if you long to grow something, even 
just your salads, herbs and green veg — you can take 
this with you when you move from house to house. 
You could (possibly) even strap it securely onto the 
roof rack of a car if you're travelling, covered during 
travelling times to avoid wind damage. Ones made 
at school could be divided in the school holidays so 
each kid gets a pot to take home. And; 
you get to feel slightly less guilty about all those 
bottles. (Not much. I need to rethink our cow 


deficiency.) 
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HOW TO MAKE A WATER RETAINING MILK CONTAINER GARDEN 


STEP I. Gather four to twelve large milk 
containers. Larger ones are too unwieldy 
— it’s best to make pever smaller ones if 
you want more. 

STEP 2. Cut off the tops with scissors. Don't 
cut too much — the tops need to be slightly 
curved to help retain moisture and heat. 
You just need a hole big enough for the 
plant to get its leaves through. 

STEP 3. Pierce holes about four finger- 
widths up from the bottom, at least three 
on each side. If you don't do this the 
containers may fill up with water and the 
plants will rot. But you do want some 
stagnant water in the base. 


STEP 4. Place gravel or coarse sand in the 

base, right up to the level of the holes. 

STEP 5. Top with compost, good potting mix 
or at a pinch, good soil. 

STEP 6. Use duct tape to bind rows of three, 
then to bind those rows together, or use 

wire or even binding twine. 

STEP 7. Plant seeds or seedlings. Water and 
keep moist. The extra heat and moisture will 
help seeds germinate faster. 

STEP 8. Keep watering as necessary and feed 
with an organic liquid fertiliser. You can make 
your own — soak compost in water and use the tea- 
coloured liquid as plant food, or pour water over manure 
in a bucket, let it settle and use that ‘tea’ too. 


PROBLEM SORTER: If they fill up with water, add more 
drainage holes. If the snails find them, surround with a 
ten-centimetre-wide barrier of shell grit — snails don’t 
like it on their tummies — and pick off any in the garden 
and squish them, or soak them in the fertiliser water so 


AFFORDABLE WINDPOWER 
+ Simply installed 
+ Able to pump to 80m (250') head 
+ No expensive rebuilds 
+ Low maintenance 
* Capable of pumping up to 18 l/min (4 gal/min) 
e Auto turn-off in high winds 
* Aesthetically pleasing 
© 3m (10') or 4.5m (15') towers available 


s 
30 Baldock St Dookie VIC 
Ph (03) 5828 6452 
mob 0418 340 717 
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Despite frosts and a light scatter of snow, the basil seedlings survive and 
the chives flourish in early spring, thanks to the stored and reflected heat 
from the paving. The pot sits on top of the barbeque. (Does anyone want 
an elderly but mostly unused barbeque?) 


they feed the garden they have eaten. 

If the garden begins to smell sour, throw out the 
contents, add more drainage holes and start again — 
and make sure you have a good layer of gravel. 

Within three weeks from planting seedlings in mid- 
summer you should have salad greens, basil and other 
heat lovers and the roots of the silver beet should be 
poking down into the reservoir of water. 


™ Owner Builder — 


If you are, then you'll need 
technical advice as well as plenty 
of regular inspiration and encouragement! 


A copy of The Owner Builder magazine 
every two months will provide you with all of that. 
+ environmentally friendly materials/methods 
e passive solar design + practical how-to's 
+ stories by real-life owner builders in Aust/NZ 


ed and/or digital editions 


$6-9$ :sjuabesmau 


Subscribe direct - choose from 
Woy ajqejeae osiy 


& www.theownerbuilder.com.au 


SOME FAST GREENS 
Green veg type greens: spinach, 
warrigal or New Zealand 
greens, silver beet, 
collards, cress, tatsoi, 
shallots, spring onions, 
broccoli (at a pinch), 
capsicum, one plant 
per pot, Chinese 
celery, apple 
cucumbers, planted 
in the outside pot and 
left to wander along the 
paving, wom bok. 

Salad greens: 
mizuna, rocket, 
red or green 
mignonette lettuce — 
small varieties, any of 
the curly pick-leaf-by-leaf 
or ‘rabbit ear’ lettuces — 
chicory, corn salad, edible 
chrysanthemum, purslane, 
purple orach, perilla, green 
or red. 

Suitable herbs: basil in 
all its many varieties, from dark opal to 
lemon, lettuce leaf basil, spicy globe basil, dwarf Greek 


Basil comes in many forms. This is Greek basil. 


basil, Thai basil and many others, parsley, chives, out and try some others. The days of plain green iceberg 
garlic chives, sorrel, salad burnet and chervil (magic salads (which I still love, all cold crunch and no flavour) 
with young boiled potatoes and a touch of olive oil or are as long gone as the pure white bottle of milk on the 
butter). front doorstep. These days salads are mixes, and milk is 
And if you don't have a goodly selection of these for homogenous and homogenised. 

your in-ground salad garden, perhaps it’s time to branch Yes, it is high time to rethink that cow ... 

DEHYDRATORS-NUTCRACKERS- SPROUT -WATER PURIFICATION-DISTHLERS 

M 2 a 

2 LB Healing Products : Septic Smells? 

= Life can only com fresh live foods and g R : z 

= vegetables, our jui nutrition to assist in * “Septic Rose” simply slips pnto your roof vent to 

2 2 prevent septic odour. Earth friendly. A 


2 The replaceable activated carbon 


filter efficiently adsorbs H2S (rotten 
egg gas) for up to 3 years. 


YEH 


AHL? 


$75 + p&h. All Australian. 
Septic Rose works really well! 
W: www.septicrose.com 
E: septic_rose@yahoo.com.au 
M: 0488-681-085 
T: (03)62 535390 


Ph: 02 8021 0317. 
Ph: 02 6373 3419 


Se QBN 


THRNIVYD > dvOS 


ANTIPARASITE HERBS - MANUAL AND ELEL 


December 2012 — February 2013 e EARTH GARDEN 43 


HE OLDER | get, the less time I spend in 
mainstream society. This isn’t something I 
planned; I have tried to navigate both cultures, 
which is the basis of this column. 
I can thank criminal lawyer Rob Stary for that 
element of my personal philosophy. At the time, Rob’s 


commitment to the environment included representing 
forest protesters in court for nothing, so Trevor and I 
spent a lot of time as clients in his office. Rob cut his 
losses by offering me a job. 

One day, in a context I can't remember, Rob looked 
at me, paused and said “Here's the thing, Liz — you can't 
judge people.” 

One day, someone 
will write a book on that 
remarkable man and that 
will be my contribution. 

If you want to change 
the world, there's no point 
in just being right about 
stuff and pointing out who 
is wrong and why. 

You have to understand 
people, not judge them, and 
you can't understand them from afar. 

For example, after I left the job for Rob (great man, 
lousy pay), I worked in a high-rise office where the 
women would sneak little fan-heaters under their desks, 
because culturally mandated clothing ‘choices’ left them 
freezing. 

Another time, | asked a colleague why he left the 
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In Autumn 1999, I read the EG with 
“solar-powered animal-free soap 
making” on the cover, made it, then 
kept making it because it is the 
most beautiful soap I've ever used. 


tap running into an empty sink while he unpacked the 
dishwasher. He replied “Because I'm a clean person”. 

The reality of drought is shifting mainstream 
attitudes to water. Culturally-based office heating will 
take a revolution against what a famous blogger calls 
“the international accords governing fair use of women". 
But telling people off and blaming them for climate 
change won't work. 

Lately, either environmental awareness has spread 
or I have given in to the temptation to retreat from 
the mainstream; I have fewer of those culture-shock 
moments. 

But I had a doozy in a supermarket when I tried to 
buy soap and realised there 
was not one item on the 
shelf that I could be sure 
didn't use palm oil, except 
for the one that used melted- 
down animals. 

I stood still and looked 
around at the shoppers like 
my eyes had been freshly 
peeled. Every time they buy 
soap they choose between 
killing orangutans and rubbing animal innards on 
themselves?! 

So I figured everyone who gives a flying must buy 
soap at the many ‘natural product’ and body pampering 
shops in that town. The first two shops didn’t know the 
ingredients but assured me their soap range wouldn't 
have aaaanything baaaad in it. The third shop had a sign 


saying the palm oil in their soaps was “ethically sourced”, 
because it came from Colombia where, they explained, 
there are no orangutans. 

I would like to take the opportunity of calling 
bullshit on the concept of saying something is “ethical” 
when it was grown on farms whose owners were evicted 
at gunpoint by armed bastards. Look it up — the latest 
report has the government prosecuting 19 palm oil 
companies. 

So, why was I standing in the soap aisle of a 
supermarket like it was foreign territory? Was I not, as 
my former colleague would put it, “a clean person"? 

The answer is: “Earth Garden”. In autumn 1999, 

I read the edition with “solar-powered animal-free 

soap making” on the cover, made it, then kept making 

it because it is the most beautiful soap I’ve ever used. 
Earth Garden is such a subversive little instrument; it led 


me by the hand into an alternative orangutan universe 
and I didn’t even notice. 

I was in the soap aisle because my olive oil soap 
tends to turn into snot if you leave it sitting in water. 
This wasn’t a problem until I had some house guests, so 
I went looking for proper-bought-soap and learned that 
palm oil is what makes proper-bought-soap cheap to 
buy and resistant to snotting. 

Basically, at some stage when I wasn't looking the 
world must have chosen killing orangutans and evicting 
farmers over buying a little wire thingo that lets soap 
dry off between uses. Not to be judgmental, but that’s 
humans for you. 

In the interests of recycling, this column features 
the original recipe for pure olive oil (Castile) soap 
I’ve been using for 13 years. I leave out the fancy oils 
and fragrance — it is lovely just with olive oil. I have 
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experimented with adding a few grams of 
bee's wax for hardness. There wasn’t much 
difference, except that I couldn't give soap to 
my vegan friends any more, so I stopped. 


INGREDIENTS* 

1.5 litres olive oil 

198 grams caustic soda 
570 grams filtered water 
25 grams apricot kernel oil 
30 grams essential oil 


*These are the ingredients featured in the 
original Castile soap recipe that appeared in the 
article in Earth Garden 107. 


BASIC METHOD 

1. Get your safety gear happening — goggles, 
gloves, long handled plastic spoon and 
thermometer. The ingredients are dangerous 
until the soap is hard. 


2. Go outside and add the caustic to cold 
water very carefully indeed, then wait for the 
boiling hot lye to cool down to 32°C. Don't 
touch it and don't breathe the fumes. 

3. Warm the oil to 32°C 


4. Pour the lye into the oil and stir gently for 
an hour. 


5. Wrap the mix up warmly — either in an 
esky or blankets. 

6. For a few days, spend a minute stirring the 
oil that rises to the surface back into the mix 
before work, after work and before you go to 
bed at night, until the oil stops rising. 


7. Pour it into moulds. For years I used clean 
empty drink cartons as moulds to make logs 


shat BAS 

Pouring soap mix into the silicone muffin moulds. Liz's tip is to put the 
moulds into a cardboard box before you fill them, or put them on a sturdy 
tray you can later put into a box. They are too floppy to lift otherwise. 


of soap. When the mix has dried to “Swiss cheese” stage you peel off 
the carton and slice it into bars with a hot knife. These days I’m too 
lazy to keep checking for the exact window of opportunity to slice 
the soap, so I pour it into silicone muffin tins and put it away until I 
feel like popping the soap out. 

8. Leave it to dry and harden. 


9. Let the soap dry between uses. 


I make soap once or twice a year, with oil from the lovely Peter and 
Libby in the next-property-but-one in Clydesdale. They grow olives 
using natural farming methods to produce the exquisite Orchard 

of St Francis olive oil. They give me the odd tin of un-sellable oil 
dregs in exchange for some of the soap I make from it. It’s a gentle 
arrangement. 


Alternative, high quality 
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| MAKE YOUR OWN. 


Popping the soap out of the moulds. 
an When the soap is firm, release it 
MP i from the moulds and stack it up to 
harden and cure. “I'm not wearing 
gloves here because | have industrial- 
strength hands and I'm about to 
wash the soap off,” says Liz, “but it’s 
probably a good idea to wear gloves 
- especially if you are a delicate 
petal.” The soap is still a bit caustic at 
this stage. 


Prepare soap for curing. The log of 
soap in front used a juice or milk carton 
as a mould. When itsis firm enough to 
resist a thumb print, peel off the carton 
and slice it up with a sharp knife that 

is dipped in boiling water and wiped 
between slices. The soap at the back is 
stacked so that air circulates, allowing 
it to cure and harden. Leave it for six 
weeks before using. 


1 


wv aii 
R IN i 


You may have noticed there's 
no Mud Shed in this column. Ihave 
made good on the promise in my last 
Confession and stopped work on it 
while I spend more unstructured time 
in the bush. I’m also in the middle of 
an eco-house build, but that’s a story 


for another day. 


Rod-Pe), cloth menstrual/ 
* jncontinence pads 


www.rad-pads.com 


é Mud Brick Renders and Finishes 0408 517 796 info@rad-pads.com 
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i E I oW z Chemicals in manufacture Organic options 
"d ‘ Odour Floor Coatings Disposable, into landfill Re-usable, not in landfill 
& Maintenance Systems Comfortable? Comfortable! 


Inconvenient — buy from shops Convenient - always on hand 
Made where? Australian made 


att nde: 5 


Cost to your health? Minimum chemicals, no plastic fibres 


YOUR FUTURE, YOUR CHOICE! 
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PASSIONATE PRODUCE 


TORTILLAS AND TEQUILA 
South American Food Like It Should Be 


Authentic South American dishes and ingredients are less common than 
some other ethnic cuisines in this country. Madeleine Delany, however, 
from West Hobart, Tasmania, has begun to lift the lid on a rich tradition. 


about in this ‘how to’ edition of Earth Garden. I don't 

feel particularly equipped to tell people how to do 
anything particularly expertly, although there may be 
things I could offer with a great amount of passion. 

My articles are about my own experiences learning. 
That's what I do: I inquire, I’m curiously investigating, 
I’m feeling my way. 

But with my own, and apparently the rest of the 
world’s latest obsession with Mexican and South 
American food, I remembered a night I had recently at 
an El Salvadorian household, and inspiration struck. 

I work with Marisol Maza, and had excitedly asked if 
she wouldn't mind passing on her wisdom — I wanted to 
learn the authentic stuff. Forget Old El Paso and chains 
of ‘Amigos’ restaurants. (Oddly enough I did eat there 
recently, for research purposes — does anyone else serve 
broccoli on their tacos?) 

Arriving at their house with a six-pack of Mexican 
beer to trade, I was introduced to Marisol’s husband, 
Joaquin, and told the story of the family escaping the 
effects of the Salvadorian civil war in 1997, leaving 
behind family, friends, a life they knew and a country 
they loved. The couple happened to choose Hobart 
as their preferred city of refuge — they'd heard it was 
beautiful — and arrived in possibly the most contrasting 
environment they could have to try and start a new life, 
with little cultural support behind them. They have 
built their own life here, with three children and a South 
American community that is slowly growing in Hobart 
and Australia, and Marisol retains all her traditional 


: T HAS BEEN tricky for me to work out what to write 
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culinary knowledge. Neither Marisol nor Joaguin saw 
their homeland till around seven years later. 

That night I tasted Marisol’s vibrant guacamole, 
helped her mould pupusas with refried beans and 
cheese, and witnessed her husband Joaquin barbecue 
the biggest T-bone steaks I’ve seen. Most exciting 
though, was the chance to watch Marisol mix her tortilla 


Lots of lime, lots of coriander and salt are the keys to 
great guacamole. 


simple, f 
fresn and 
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mixture, expertly adding the ingredients by feel alone 
with the deft hands of someone who just knows. 

The night began tamely enough, but after sitting 
down to that incredible meal out came the 100 per cent 
agave Patron tequila (“Only our best guests get the good 
tequila!” Joaquin told us) and things get a little blurry 
after that. Salvadorian hospitality, I guess. 

Tortilla making is simple enough — there are only 
two ingredients. This recipe makes your ‘soft’ tacos, 
the flat bread you will find frying on cast iron hot plates 
through Mexico and South America. 

And once you try these, with all the flavour of the 
‘masa harina’ (a fine corn meal made from white corn), 
the fresh heat from your pan or barbecue, and with your 
own fillings, you won't be able to go back to the packaged 
stuff. 

Simple, fast, fresh and vibrant flavours are what 
Mexican and South American food celebrates, and in 
your own kitchen why would you want to settle for 
anything less? 


This is an adaption I came up with after learning the 
method from Marisol. 
Makes 8 tortillas. 


INGREDIENTS 

2 % cups masa harina / masa lista** 

250 ml water 

1 lime 

1 tsp sea salt flakes 

34 tsp Pimentón (Spanish smoked paprika) 


**Mexican-style corn flour, used for tortillas, tamales, 
pupusas. Find this from Spanish delis — if you're in 
Melbourne go to Casa Iberica on Johnston Street! 


STEP I: Combine flour and salt in a bowl, adding the 
Pimentón. Use a fork to get the most juice out of halved 
limes. 

STEP 2: Make a well in the centre of the flour, and slowly 
add the water, stirring with a fork until it starts to come 
together. 

STEP 3: Feel the dough with your fingers. It should be 
soft and almost fluffy, and not sticky. If you need to, 
add more flour or slightly more water. Leave to stand, 
covered with cling wrap for 30 minutes. 

STEP 4: Divide this dough into about 8 or 9 pieces — see 
the picture for the rough size they should be. Roll these 
into balls. 
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STEP 5: Squash slightly between your hands, then 
‘smack’ from one hand to the next to flatten further to 
get an even, 12(ish)-cm disk. 
STEP 6: Place layer of cling wrap on the bottom of your 
tortilla maker and place dough on top. Place another 
layer of wrap over this. 
STEP 7: Squash down the top of the tortilla maker, 
flattening the dough until it is 2 mm thick. (If you 
can't get your hands on one of these tortilla makers, 
squash the dough the same way between cling wrap, 
and roll out with a rolling pin.) 
STEP 8: Once you've got all your tortillas, stacked 
between layers of cling wrap (you can make in 
advance this way), heat your pan or barbecue 
hotplate. I use a crepe pan, but whatever you do, use 
a dry surface. Marisol had a cast iron hot plate that 
worked beautifully. 

Cook tortillas on high heat for about 2 minutes on 
each side — and they’re ready to fill! 


= 
A great taco filler, or incredible over nachos. 


1 red onion, diced 

3 cloves of garlic, finely sliced 

1 red chili, finely diced (remove seed for less heat) 

2 chorizo sausages, chopped into 1 cm cubes (leave 
these out and add more spices and salt if you are 
vegetarian) 

1 teaspoon each ground cumin, coriander, smoked 
paprika (pimentón) 

V teaspoon cayenne pepper (less if you don't want it 
too hot) 

2 hoods of roasted peeled red capsicum, diced 

2 cans red kidney beans, drained 

1 can chopped tomatoes 

2 tablespoons tomato paste 

1 lime 

1 large bunch coriander, chopped 


Fry the onion, garlic chili and chorizo in 2 tablespoons 
of good olive oil in a heavy based pot until soft, and 
the spices from the sausage starts to come out. Add 
the dry spices and fry for 2 minutes, until fragrant. 
From here, add the capsicum, beans, tomatoes and 
paste, stirring. Add the finely chopped roots and 
stalks from the coriander at this stage, which can 
handle long cooking. Keep the beans simmering 
gently for around 45 minutes. 

When the beans are ready, add the juice from your 
lime and the coriander leaves, stirring to combine. 
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This addition at the end lightens up the heavy flavours. 
Garnish with more coriander. 

Serve this with the salsa and guacamole — and grab 
your tortillas to dip! 


SWEET CORN SALSA 


2 cobs sweet corn * 
15 tsp smoked paprika (pimentón) 
2 tablespoons Japanese mayonnaise 
4 cup Manchego cheese, grated 
Juice of half a lime 
2 tablespoons chopped coriander 

Ideally, you want to cook the corn on the grill of your 
barbecue and crank the flame, turning the cobs every 
few minutes to get them just nicely charcoaled to adda 
smoky depth to the dish. If you have a gas cook top, hold 
them over the flame with tongs, turning the same way. 
Slice the corn from the cob when it’s cool enough, and 
combine with paprika, mayonnaise, cheese juice and 
coriander. 


Fresh tortillas 
— add what you 
want to them. 


Around the country, if you're keeping up with food 
trends, you'll notice Mexican flavours influencing 
restaurants ever more. It’s massive! For a cuisine that 
has for a long time been shadowed or bastardised 
(think Tex-Mex), it is a wonderful thing to see it 
appreciated in its true, traditional state. And, if you 
follow the guidelines for freshness, bold flavours and 
a celebratory attitude when cooking South American, 
you can't go wrong. 

In Melbourne recently | treated myself to an 
incredible meal at Mamasita on Collins Street. Foodies 
nationwide will have heard of it, and for good reason. 
| arrived early (ok, | was there at 4.30 for dinner), 
and it’s a good thing too, because by 5.30 pm ona 
Monday, there was a line of 10 people waiting on the 
stairs staring hungrily at the packed restaurant and 
the laden waiters that passed them by like Speedy 
Gonzales. 

As with any good food trend, traditional flavours 
and techniques are taken, accentuated or made subtle, 
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and given a 
new life in a 
modern setting. 
We had spiced 
grilled fish 
tacos with lime 
achiote paste, 
red onion 

salsa and 
chipotle mayo, and slow cooked 

eggplant and zucchini with crispy guinoa and 
guacamole. The food spilled from the kitchen 
with lightning fast speed, and we were not 
disappointed. Washed down by Mexican ales, a 
timidly chosen glass from the extensive teguila 

list and finished off by flautas dulces de calabaza 
— sweet bluecorn flautas, pumpkin mousse and 
praline. We were satisfied, but my hunger for 
true South American food has not been sated. The 
research and learning will continue! 


Let’s see your garden produce! We want to ooh and aah, and have (slight) pangs of envy 
as we help you celebrate what's great, and what you ate, from your garden. 


Check this out — Leon and his son, James. 
Photo courtesy of www.leonmeadphotography.com. 


BY LEON MEAD 

Broome, WA 

Picked this morning: red cabbage — no bugs, cauli, 
red capsicums, eight eggs under our clucky Australorp, 
Champagne, from three gals. Awesome eggplants, and 
tomotoes. Tropics — wh0000000000eeeeee about 
seven kilos of pure vegie bliss. 


Want to show off your bumper crop of delicious 
homegrown produce? Send in a photo of yourself, (or 
a family member or friend) proudly posing with your 
harvest with a snappy caption describing it all. 
If we publish your photo you'll receive a free one- 
year Earth Garden AND Back Yard Farmer subscription. 
Email your photo to Fiona — editorial@earthgarden. 
com.au — with ‘Bounty Boast’ — in the subject line. 
Happy harvesting! 
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FOOD 
FUNDAMENTALS 


GARDEN-MADE LIQUID FERTILISER 


This is one of those simple solutions to make your 

garden healthier. You'll wonder why you didn’t think 

of it yourself. Let Wendy Bartlett, of Nairne, South 
Australia, show you how. 


WILL always be grateful for the day I stumbled It’s more efficient to have a few larger containers so you 
: into a love for gardening in my late 20s. Ata always have composted liquid ready to go at all times, but 
time in my life when money was scarce, living if you have plenty of space, you can always line up small 
on one wage, raising two children as a stay-at-home containers — the concept is the same no matter what 
mum and trying to pay off a mortgage. Growing my container you decide upon. 
own food and making my own compost and liquid Place the container in a sunny position in the back 


fertiliser was not only a fun, richly rewarding and 
relaxing pastime — but it cost me virtually nothing, 
which meant I could spend as much time as I wanted 
sowing, growing and hoeing without worrying that my 
activities were burning a hole in my pockets. 

One of the most rewarding things I love to 
do is to make my own liquid fertiliser to feed my 
vegies, seedlings and potted plants. Unlike solid 
fertilisers which can take up to three weeks to break 
down enough for nutrients to become available to 
plants, liquid fertiliser makes nutrients available 
immediately which is ideal for fast growing plants 
like seedlings, vegetables and herbs or plants growing 
on poor soils. It can also be used as a tonic to treat 
nutrient deficiencies or to assist damaged plants 
after transplanting, dividing or when stressed due to 
serious insect infestation or disease outbreaks. 

And it’s so easy to make — taking only a few quick 
steps, a little time and plenty of sunshine. 


STEP ONE: Find any type of water-tight container 
which has a lid. I recycle anything I can lay my hands 
on, like old nappy buckets or plastic bins. If you need 
to purchase a container you can buy plastic garbage 
bins with lids that can be fastened shut from the 
supermarket or a hardware store for around $15 each. 
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of the garden or somewhere out of the way and in a few 
weeks or a few months (depending on the temperature) 
your liquid fertiliser will be ready to use. 


STEP TWO: Wander around your garden, your neighbour's 
(after you ask permission) or your family’s and collect 
green material like lawn clippings, weeds, herbs, soft 
plant trimmings from herbaceous plants and fruit trees, 
and you could even toss in some horse, cow or chicken 
manure. It’s best not to collect from roadsides as you 
don't know if the material has been sprayed with any 
herbicides or exposed to dangerous chemicals. 

Fill the container three-quarters full with chopped 
up material. The smaller the material, the more you'll be 
able to cram in. Keeping pieces around 30 cm or smaller 
seems to be fine. 


STEP THREE: Fill the container to the top with rainwater 
and fasten the lid in place. If you don't have a lid, then 
you could always place something firm on top witha 
brick or stone holding it in place to stop it from blowing 
off. But make sure the lid seals in any odours, which 

will leak out if there are any gaps. As the material is 
decomposing it releases a foul smell that not only knocks 


parad 


Add green material to the container. 


you off your feet, but if it gets onto your skin, seems 

to take up residence and won't be persuaded to leave 
even after copious amounts of soap and other scented 
products are vigorously scrubbed onto your skin. 

From personal experience I recommend you use 
gloves whenever you handle the bin or the material as it’s 
decomposing. If not, be prepared to lose most of your 
friends, neighbours, humans of any kind and yes —your 
pets will steer clear of you as well. It really is an offensive 
smell, but the end result is a nutritious, rich, charcoal- 
coloured liquid that really is worth the effort. 


STEP FOUR: The liquid fertiliser is ready when there is no 
odour coming from the container. After putting on your 
gloves, simply remove the partly broken down material 
and toss it into a compost bin where it can continue 
to be useful. Dilute the liquid 50:50 with rainwater for 
established plants; for seedlings or potted plants, use 20 
per cent liquid fertiliser to 80 per cent rainwater to avoid 
burning the leaves or roots. a 

If you have three or four containers on the go at 
various stages of decomposition you should have plenty 
of liquid fertiliser to feed a good-sized vegetable garden. 


Use the liquid manure when ready. 
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to be fed, you won't have to whip off to the garden 
nursery or hardware store to buy any expensive 
and highly overrated commercial fertiliser — you'll 
only have to walk out into the back yard with your 
watering can — it really is that easy. 


MY FAVOURITE LIQUID FERTILISER 
RECIPES 

COMFREY TONIC 

Make liquid fertiliser using comfrey leaves and 
dilute 50:50 with rainwater once ready to use. 
Comfrey contains plenty of nitrogen, potassium 
and calcium, which is great for fruiting plants 

like tomatoes, capsicums, squashes, sweet corn, 
pumpkins and fruit trees. 


NETTLE TONIC 
Fill your container three-quarters full with nettle 
leaves (wear gloves as nettle has tiny hairs on its 
stem and leaves which irritate the skin) and then fill 
to the top with rainwater. Nettle is rich in nitrogen, 
potassium and phosphorus and some trace 
elements, and is a great tonic to feed fast-growing 
eS : vegetables or damaged or sickly plants. Dilute 10 
Now watch those seedlings grow! (Wendy's son Adam). per cent nettle mixture with 90 per cent rainwater. 
If you need it quickly you can use undiluted but only 
if it’s in its early stages of decomposition. 


Of course, how many containers you need will depend on how 
large your garden is. If you only have a small garden or even 


a balcony garden, liquid fertiliser can be made in buckets or DANDELION TONIC — to rejuvenate tired 
even ice cream containers. pot plants 

So for half an hour or so of effort collecting material and Half fill a bucket or small container with dandelion 
filling up containers with rainwater, it’s easy to see how little leaves, and fill the other half with rainwater. After 
effort is needed to make your own liquid fertiliser. And you'll a few weeks, dilute the tonic 50:50 with rainwater. 
be tidying up your garden at the same time. So next time you This is a great one to feed your pot plants during 
sow seeds or plant out seedlings, why not get a container of summer with its heat stress and constant battering 


liquid fertiliser started as well, and when your plants are ready by the sun. 


BUILD YOUR OWN WOOD FIRED OVEN APS 7.5448 7229 
Ever dreamed of owning your own wood fired pizza: professional w M: 0419 322 983 


oven but found the ready made ones or ‘build your“ 
own’ kits fearfully expensive? : strawbale E: mark@strawbale.com.au 


Now there is an opportunity to learn how to build 
your own oven, without requiring particular skills or: If you are planning or building a strawbale 


ecialized equipment for a fraction of the cost of a 
en p house then contact us for honest and 


By attending a weekend workshop you will be dai professional advice and service. 
how to build various types of wood fired ovens for“ 
pizzas, breads, roasts - even smoked foods. 

É | The workshops conclude with a pizza feast baked i in. 
Ė one of the 2 different ovens built during the course. 

= For the list of workshops scheduled for early 2013 check the FUTURE 


* Over 12 years experience in eco-friendly building 

* Prompt, reliable and professional service 

* Easy to understand advice for you and all other trades 
* WORKSHOPS’ page at www.woodfiredovenworkshops.com. on your project 


£ As participant numbers are limited you are encouraged to make early —— 
as variations a are often booked out. ž www.strawbale.com.au 


E 09 | 
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MY FAVOURITE 
INGREDIENTS 
Chives 
Dandelion 

Nettle 

Comfrey 


Legumes (peas 
and beans) 


Yarrow 
Spinach 
Peppermint 
Parsley 
Clover 
Borage 


Tansy 


* 


kė anes and Suni money on the cover 
price AND be in the running for this amazing prize. 
"But wait ... there's more! Two runners-up will each win 
a beautifully designed and incredibly useful, 

EvoWood I7' Swiss Army Knife x 

by Wenger - each worth ie Ewes 


Tc > subscribe, please go to: 
oman 


ius prize. has the option of the Oval Jr. or they can choose any BBQ at www.primogrills.c enti to the same value Pa ew or 
renewed su ubscription v will be eligible to go in the draw. Competition closes Ist February 2013. The winners will be notified and the results published on our 
sites. Persona information i is for ‘Earth Garden Books’ use only. Open to Australian residents only. 
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LIVING 


IN FOWL TIMES 


ATONIC FORTHE CHOOKTROOPS 


WHY GROW COMFREY? 
Comfrey is a herb with an ancient history of human use. 
For thousands of years in Europe and Asia this hairy 
herb has been held in the highest esteem, as all parts of 
the plant have medicinal powers. And it is the perfect 
tonic for your chooks! In fact, you can have it on offer 
for them all the time. But there is an image problem, for 
comfrey has been unfairly labeled as potentially liver 
toxic if taken internally. So do we dread this miracle 
plant or follow ancient wisdom and use it wisely? 

The many names and actions of comfrey say it all: 
Symphytum officinale, Knitbone, Woundwort, Healherb, 
Gum Plant, All Heal. Back in 50 AD Dioscorides, writing 
in one of the oldest herbal 
texts, the Materia Medica, 
praised comfrey’s virtues 
in wound healing and for 
mending broken bones. 

Renowned Queensland 
herbalist Isabell Shipard 
tells us that “Comfrey was 


From Araucanas to Transylvanian Naked Necks, Alanna Moore 

welcomes your queries about living with chooks. Alanna, from 
Castlemaine, Victoria, is EG’s chook guru. Write to Earth Garden, 
PO Box 2,Trentham, Vic, 3458 or email info@earthgarden.com.au. 


Comfrey is rich in calcium, 
phosphorus, potassium, chromium, 
cobalt, copper, magnesium, iron, 
manganese, sodium, boron, lead, 
sulphur, molybdenum and zinc; not 


(increases white blood cells) that helps to establish 
immunity from many infectious conditions.” But as 
well as medicinal components, there is a low level 

of some alkaloids in there too. These are behind 

the bad reputation. However, these alkaloids are 
effectively neutralised by heating or drying, so a 

few cups of comfrey tea is not going to kill you! The 
Henry Doubleday Research Association in the U.K. 
stated that there “appear to be no cases, in medical 
history or veterinary records, of humans or animals, 
showing clinical symptoms, of pyrrolizidine alkaloid 
poisoning, from the consumption of comfrey.” Quite 
the opposite, in fact! Henry Doubleday research of 
many years also that showed that concentrations 

fed to animals could be as high as 50 to 80 per cent 
of daily fodder. Pigs, 
for example, prosper 
greatly if fed a diet of 
just grains and as much 
wilted comfrey as they 
want. (Comfrey is more 
acceptable to animals 
after allowing it to wilt.) 


one of the most popular N le we fl The negative 

i PS hatin surprisingly, it is a nutritive tonic. hausia 
of the last two centuries; far outweighed by the 
people had faith in the benefits it brings us. A 


plant, used it, and experienced miraculous healing 
... H.E. Kirschner, M.D., in his book, Nature's Healing 
Grasses, devotes four chapters to comfrey and he said ‘A 
leaf a day keeps illness away’.” 

Comfrey has an impressive array of medicinal 
components, one special one being Allantoin. Shipard 
tells us that “Allantoin is a leucocytosis promoter 


58 EARTH GARDEN + December 2012 - February 2013 


rich source of protein (22 to 36 per cent) and A, B, C and 
E vitamins, comfrey even provides the elusive vitamin 
B12, which is hard to source in a vegetarian diet. It is 
also rich in calcium, phosphorus, potassium, chromium, 
cobalt, copper, magnesium, iron, manganese, sodium, 
boron, lead, sulphur, molybdenum and zinc; not 
surprisingly, it is a nutritive tonic. 


Comfrey plants clump up * 
thickly, but roots don’t | 
run, fortunately. 


Comfrey loves 
moisture and rich soil. 


You can always find someone who might divide 
a clump up and give you some of the fleshy 
root segments to plant in your own garden. 
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Luji 


GROWING COMFREY 

So perhaps comfrey's crime is to be almost too good 

to be true! Luckily for us gardeners, comfrey is not 
uncommon and you can always find someone who 
might divide a clump up and give you some of the fleshy 
root segments to plant in your own garden. But if you 
plant it in the chook yard it will soon be gobbled up and 
gone. Chooks love it! Safer to plant it just outside their 
enclosure, where they can peck a little through the fence; 
or put a little wire cage over the plant. 

Comfrey grows happiest in full sun or in partial 
shade — it loves moisture 
and rich soil. Add compost 
or a nitrogen-rich fertiliser 
regularly, and water it during 
dry spells. Pick leaves 
regularly, by cutting or 
pulling at the base, and more 
leaves will be encouraged to 
grow. Plants clump up very 
thickly but fortunately roots 
don't run, like mint does. 
Andit is usually a sterile 
hybrid form in Australia, 
so no worries about it self- 
seeding to pest proportions. Expect your comfrey to 
go dormant in temperate climates, while in warmer 
areas you and your chooks can enjoy fresh leaves year 
round. 

Until your comfrey plants get established how do 
you feed them to the chooks? You can't just throw a 
bunch of comfrey leaves at them and not expect them to 
become trampled and possibly wasted. Better to hang 
bunches of big comfrey leaves up in the air, where birds 


If you plant it in the chook yard 
it will soon be gobbled up and 
gone. Chooks love it! Safer 
to plant it just outside their 
enclosure, where they can peck a 
little through the fence; or put a 
little wire cage over the plant. 


have to jump up a bit to reach them and get some exercise 
at the same time. 


MULTI-PURPOSE PLANT 
A wonderful source of nitrogen, potassium and trace 
elements, comfrey is used by many gardeners as the herb 
of choice for adding to compost heaps. It’s also perfect 
for making compost tea. Simply harvest leaves and pack 
them into a drum to which rainwater is added to cover. 
Let them soak (well-lidded) for a few weeks. The smell 
is pretty bad, but the results make it worthwhile. Water 
the vegetable garden with the 
resulting tea, but first dilute 
it to the colour of weak tea. 
Your vegies will love it! 
Planted around garden 

beds, comfrey provides a 
perfect source of mulch. Cut 
down to the ground when you 
need it, it will soon bounce 
back with new leaves. It’s 
also valuable as a root and 
weed barrier, when grown in a 
tight clump or row that, once 
established, nothing can grow 
through. Bees love the flowers, as do many other insects. 
Comfrey is well known as a companion plant and is ideal 
to plant beneath fruit trees. There are umpteen books 
devoted to the amazing benefits that comfrey brings. 

Can you and your chooks afford not to have this 
wonderful herb? 


+ Reference: http://herbsarespecial.com.au/free-herb- 
information/comfrey.html. 


Healthy Bread from Home 
It's alittle te fact that within 3 days of milling, over 80% of nutrients 

in flour are lost. Commercial processing removes the bran and germ, adds 
chemicals, works the grain through steel roller mills and transports this “flour” 
the many miles to bread factories and supermarkets... it's so far from what 
nature intended us to have. But there's GOOD NEWS - you have an alternative. 
Making bread at home from freshly ground grain retains the complete balance 
of vitamins, minerals and protein ... and it's so simple and easy with a kitchen 
mill. Everyone enjoys the goodness and taste of fresh flour cooking. 

o re-claim your daily bread for a life of better health and vitality. Naturally! 


Schnitzer KZA hawos. Reise! Ç H 
Ph 02 82057304 www.SkippyGrainMills.com.au ` IDDY 
grain m 


Mail to PO Box 747 Katoomba NSW 2780 Australia 
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PERMACULTURE DESIGN COURSES 


» Southern Cross Permaculture Institute 
With RICK & NAOMI COLEMAN Dip Pc 
| © Residential 13 day course on established site 

with internationally recognised teachers 

+ 7710 Bass Hwy Leongatha, Victoria 
| © Next PDC: Easter 2013. Friday 29 March to 
Sunday 14 April 2013, 8.45am-5.30 pm daily with 
middle weekend off, starting 6pm Good Friday. 


southern cross 
pe regos rare 
iNSTI 


Call 5664 3301 or email scpi@activ8.net.au for more info 
Or register online at www.southerncrosspermaculture.com.au 


Cost: $1090. Includes morning tea, lunches & beverages. Free camping. 
Work exchange available. First 10 people get free Mollison book. 
Discount for couples. Special Group Offer: 4 for the price of 3. 


t when the rooster discovered the comfrey and called over his hens. 


Increase comfort, be environmentally 
friendly and save up to $128 per year 


Intelligent DIY window insulation 
Feel warmer in winter. 
Feel cooler in summer 
Save up to $128 every year 
Low cost 
Acts like double glazing 
Buy on-line from coolmax.com.au/cc 


for free next day postage Australia wide! 


COOLMAX ias! 


Aatural paint 
Celeus your world... Nakurally 


Paint, timber treatment & render without the chemicals. Safe for the 
environment, children, asthmatics, allergy sufferers and the elderly. 
Mix your own perfect colour combination - just add water and stir! 


1 8584 5599 


Loom. au 


Talk to the experts O 
Or visit www natu 


VA O 
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QUESTION 


WITH JACKIE FRENCH 


If you have a query about growing quinoa, the history of quinquiremes, or quolls eating 
chickens, first look online or in your library and then, as a last resort, email Jackie at 
jfrench@dragnet.com.au 


AND NOW FOR SOMETHING DIFFERENT ... 


HOW TO WRITE A PICTURE BOOK 

Ten years ago emails and letters with gardening questions 
came too fast to answer — I suspect some letters are still 
slowly composting in a pile in my study. But these days, 
with the Earth Garden online forum plus Google and 
other internet searches, most questions can be quickly 
answered (accurately answered is another matter). 

These days the gardening queries are a trickle, not 
a torrent — but every day, there is an enquiry (often in 
the same email as a gardening question): “I’ve written/ 
illustrated this picture book and... “ 

Are Earth Gardeners particularly prone to writing 
picture books? Probably — animals and plants are 
excellent raw material; I suspect most Earth Gardeners 
— those who create their own houses, gardens, power 


Picture books 
have power: 
power to heal, 
inspire, to help 
you remember 
or to laugh. 


systems, lives — are creative in more than one aspect of 
their lives. Any creative person who has had more than 
a few days’ contact with kids usually ends up with a story 
... and dreams of publishing it. 

So for this, the ‘hands on’ issue of Earth Garden — 
How to Write a Picture Book. 

Okay, this is what probably WON’T happen: it won't 
get published. Publishers receive hundreds of picture 
book texts, and they are the most costly of all books 
to publish as the quality of production must be so 
good. Ifit is published, you are unlikely to make much 
money and, if it does make money, it'll take years for the 
royalties to arrive. 

I have been sent thousands of picture book 
manuscripts, some illustrated, some not. I’ve sent 
maybe six of those to the publisher with a “Wow, look at 
this!” attached. 


JACKIE FRENCH 


illustrated by j: 
114 o 1 Ž 


Book illustrations can be drawings, photos, or even collage, like this stunning work by Sue 


deGennaro, who created all the artwork using only recycled scraps from her own kitchen. 


Photos by Bryan Sullivan. 
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None of those six has been published. They were 
good — but either (literally) “not what we are looking for 
right now” or not quite as good as the ones that won the 
publishing slot. 

One the other hand, accidentally, I became the author 
of a picture book when an editor (also literally) jumped 
out at me from behind a hedge at a writers’ festival and 
said, “Have you ever thought of picture books?” | hadn't. 
Novels. Weed control. Even operas. But like parents 
everywhere, I had the stories that I'd told my son. 

The first two were mildly successful. The third, Diary 
of a Wombat, wasn't expected to succeed at all, especially 
not overseas. It did. And since then, I have — finally — 
learnt to evaluate what I accidentally did right and work 
out how to do it again. 

But I have also learnt that a book that isn’t 
publishable still brings enormous joy both in the 
creating and the reading. It's like my violin playing — I 
could never remotely become professional and my only 
fan was an eccentric wombat. But amateur music still 
brings fulfilment, to you and others. 


STEP I. Who are you writing for? 

Ifit's a publisher, study the last decade of successful 
picture books. Do not expect this study to be short or 
easy. But if it's for your family or the kids at your school 
or elsewhere in your heart, keep reading. 

A picture book isn't an illustrated short story, Ch 
the Little Golden Book type where you say, “The cat | W Bruce Whatley 
wandered into the kitchen” and the picture shows the ristmas ombat does the impossible 
wandering cat. The words can give one story while the = creates a brown 

i $ ; wombat in a black 
pictures add another layer, a different layer, a different night, with a 
story or they merge together to tell the story that neither brilliant use of 
white space. 


Diary of a Wombat wasn’t expected to succeed at all, 
especially not overseas. 


JACKIE FRENCH | 


BRUCE WHATLEY 
Someone in the audience giggled. ‘it's a kangaroo!” : 
| 

> 

Then fosephine began to dance. : 
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In Josephine Wants to Dance, another book with the brilliant Bruce Whatley, the words dance on the page, just y 
like the kangaroo. 
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Even wombats can enjoy a book — especially if it's about 
themselves. (Note: all of the books here are published by 
Angus and Robertson.) 


ros 
Soo te 


could by themselves. In Diary of a Wombat neither 
words nor pics work alone nor do they tell quite the 
same story. They are a clash of world views — the 
wombat's and the human viewer's. 

So — what do you want to say? It can be a story — an 
incident in your life, or the life of a child, the day the tree 
at school was hit by lightning and how it grew back again. 
It can even be a mood or feeling — “our family” or “our 
place”. It can be the day that the baby arrived or a poem 
of loss and gratitude for the life of a beloved dog or Gran. 

Picture books have power: power to heal, inspire, to 
help you remember or to laugh. Whatever is significant 
in your life, from the wedding to the day’s routine with 
your four-year-old (because they never will be four 
again), a picture book has the power to keep it, translate 
it, in a way that nothing — certainly no video — can. 
STEP 2. The story 
Where should it begin? Where should it end? Write down 
a sentence for both, then add another 22 in between. 

That's if you're verbal, like me. If you're more visual, 
take the images and turn them into a narrative instead, 
beginning, end, then in between, and then add words. 
(You may find that you don't need them.) 

Even the very simple story can become a much- 
loved picture book — the week of a child’s week, 
perhaps, with two photos for each day. In twenty years, 
fifty, a hundred ... it will be priceless, in love, memory 
and history. The life of one of your sheep or a day with 
Great-Gran, photographed hour by hour, when you 
know that one day, sooner or longer, she'll no longer be 
there to share the minutes. 

Think only of your audience. 

I write books that the publishers hope will sell to 
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many countries. If I were to write a book for those I love, 
it would be different, focused on them alone. But in 
each case, forget about what you want to say and think 
about what your audience need or would love. It isn’t 
about your self-expression (they are called diaries) but 
about a gift to your reader. 

Kids are egoists. Make a book about their lives — 
and they'll go back to it at least once a year. Write a book 
about their pets, for those memories matter too. Write 
about the election for those who helped campaign for it; 
write about the revolution that turned your dump into a 
recycling centre, with personalties as well as garbage. 

Picture books are magic. They move us far more 
than text or pics alone ever could, merging into 
something more wonderful than either. 


STEP 3. Match words to text. And this is the most 
important one of all. 

Every page in a picture book must be an adventure, 
so when you turn it over you don't know what is coming 
next. “Gran was always there for us” might show a 
loving, smiling Gran. Turn the page and “in her own 
way” might show Gran doing the watusi at 94 years old. 

In a picture book only one of the two components 
— words and art — needs to tell the story at any one 
time. The words can be poetic mood whims; the art can 
be abstract if the words define who and where and what 
itis. A vast blue sky or an empty chair can end a picture 
book more surely than any words; or words can end a 
book when there are no more images to give. 

There is no single template for a picture book. That 
is one of the reasons for their power. 


STEP 4. Now ... design. 

An illustrated short story has lots of text with pics 
scattered through it. A picture book’s images are more 
complex. Look at some great ones: do they have a 
frame? Does the image bleed off into the edge of the 
page? Look how a designer can play with different fonts, 
different placings of the text, some large words and 
some smaller words. Avoid the blocky ‘pic up top and 
words below’ arrangement. And when you are creating 
the images, leave a pale area for the dark text to go — 
otherwise you will HAVE to separate text from pic — and 
that’s a boring design. 

Play around with fonts; use text cut out from magazines 
or newspapers (though the latter can be smudgy and may 
not assist you) or print your own by hand or by computer or 
cut out letters from coloured scraps of paper. 

Play with different frames or where to place the 
illustration on the page. Play around with white space too. 


STEP 5. And then create it. 
Use the best quality paper you can find, shiny and thick 


— good paper lasts. Remember that images fade with 
sunlight and time. If possible, keep the original sealed ina 
dark, dark place so it can reproduced again. At a pinch, use 
a photo album or a book made especially for scrapbooking. 
But one of the easiest and most beautiful ways to bind a 
book is to sew the pages together — or use a hole punch 
and insert string, plaited rope or dried plaited lomandra, 
depending on the look you are going for. 


STEP 6. Covers 
These both protect the book inside and tempt you to 
read it. Make the cover as indestructible as you can, 
even laminate it or cover it in contact or copy it onto 
tough glossy cardboard. 

A picture book can be one copy. It can be scanned 
and printed off at home. It can be sent to a printer, but 
small numbers will cost a lot per book. 


CANDLES BY BEREDEN 
100% Pure Beeswax Candles 


Can Be Therapeutic 
Non-toxic Soy Wax Candles 
Fragrant and Decorative 
Now also displaying cushions, bags, 
wall hangings, handmade craft items, 
phosphate free cleaning products 
and therapeutic honey 


Come and see us at 21 Elizabeth Street, Edenhope 


Phone: 03 5585 1790 
Fax: 03 5585 1491 


berkin@bigpond.com 


Words from 
the past will 

be treasured in 
ten, fifty ora 
hundred years 
time. This is my 
grandmother's 
recipe for 
Anzac Biscuits, 
pasted into her 
cookbook in 
1916. 


Then give the copies away. 

And here is a confession. Creating picture books 
as part of our income is fun, a joy; at times almost 
transcendent. But part of me — and I think the family 
too — still wishes that the editor had never tempted me, 
back at that festival so many years ago. I have turned 
the loved family stories into books that hundreds of 
thousands of others share. Good? In some ways. But I 
have stolen them from those for whom I initially created 
them, too. My stories were one of the most valuable 
things I had to give, and now they are changed, no longer 
private, no longer family treasures, made with love. And 
no, saying “But I bought you a bicycle with the money” 
didn’t compensate, either. 

For the next generation — if there is one when I’m 
still alive — the stories I give them will be theirs alone. 


Sustainable Living 9000 Package 


$ 00* INCLUDES 
1889.5- Villa 9000 


e Aerobin®200 

Compost Bin 
e Compost Starter Kit“ 
e Separett® Ejektortank 
e Extra 5 Biodrain Tablets 


® |° Extra Roll of 10 Bio Bags 
2 | Includes 6 Peat bricks, Compost 
Thermomi 


Leachate ose Tap & Clamp. 


flerobin. 


WATERLESS TOILET 


FPARETT PRODUCTS ONLY 
AVAILABLE IN AUSTRALIA FROM 


www.abetterwaytogo.com.au 


03 9421 4235 


“Freight not included. Only while stocks last. 
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TWAS February 1978. The 30-year-old couple stood 


surveying their newly acquired windswept, barren ten- 


acre brown paddock with stars in their eyes. This was 
their tabula rasa; the blank slate on which they would 
start to carve out their dream. The new permaculture 
idea they'd been hearing about on radio sounded very 
exciting, and suited their vision of building a mudbrick 
house and becoming self-sufficient as soon as possible. 

Fast forward to 2012. The not-so-young couple are 
standing in the same place staring out at the same ten 
acres where 10,000 tonnes of biomass displays itself in 
a dazzling array of native trees, shelter belts, habitat, 
food forests, firewood, and potentially almost everything 
needed to exist if the worst case scenario presented itself. 

And that’s the present dilemma. The biomass is 
increasing so fast in some wrong places that some 
substantial modification of the original permaculture 
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IN HINDSIGHT 


Even a well-planned property, such as the one owned by Bruce Hedge 
and Alice Aird, at Newham, Victoria, needs serious work done on it 
from time to time. Here they discuss the effects of time and history, 
and how they dealt with them. 


design has had to take place. 

Now, for the first time in dozens of articles for Earth 
Garden, you might like to hear from the other half of 
this little enterprise, with her view of our 34 years of 
interesting times ... big round of applause ... Alice Aird! 


I head outside for a bit of fresh air after having my 
head down at my computer, stopping for a moment to 
pick up my newest favourite tool. No, it’s not the worn 
secateurs or the amazing long-handled Wolf clippers 
that have cut who-knows-how-many branches over 25 
or more years. This time it’s my super battery-operated 
small chainsaw that I stride off with as it’s swinging 

in my hand. Easy to start, light, quiet, not smelly, and 
remarkably powerful, with a battery that lasts for at 
least an hour with the kind of work I usually do, it’s a 
brilliant and welcome companion, particularly now 


IIS 


Karri and her homemade Camembert. 


that tree clearing is such a major activity here. 

Bruce does the heavy cutting down and cutting up 
of the big trees (not sure how he does it!). I dismember 
smaller branches into moveable lengths and dispatch the 
beautiful vigorous saplings of wattle, eucalypt and tree 
lucerne springing up everywhere. I do lament the need to 
remove these healthy youngsters and thank them for their 
contribution as | swiftly slice through them with the saw 
and then paint the cut with herbicide (our only use of it is 
for woody weeds because we simply can’t manage them 
otherwise — more of that another time). 

The trees we are removing are either on the north 
boundary of the property or encroaching into the orchard. 
Our block is a long rectangle oriented east-west. So the 
long sides are the north and south boundaries. The block 
slopes to the south and is wetter on the lower slopes. 

In our permaculture-inspired plans of 30 years ago we 
envisioned of course deciduous trees on the north and 
evergreens south of the house and food growing areas, to 
maximise light and warmth for living and growing and 
minimise fire risk. But the lie of the land, and the need for 
quick inexpensive planting to reduce wind rapidly, meant 


a 


By September 2012 there was a lot more space. 
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it happened differently. With three little children and 
not much money, we planted what grew easily, well, 
and fast and cost us next to nothing, to give us quick 
shelter from the wind. 

That's how we found ourselves with a ‘back-to- 
front’ block — eucalypts and wattles on the north 
side and willows and poplars (grown from cuttings 
pushed into the wet soil) on the south! They did 
grow quickly and improved the environment for 
growing food and people dramatically. For years 
we enjoyed the shelter and the beauty they created. 
While we were aware of the back-to-frontness of our 
plantings, it was just too big a task to reverse it. Then 
it happened. The winters started to be dark and cold 
in the house and the summers scary on fire danger 
days. The orchard was suddenly filling up with 
large wattles and gums too. With the two years of 
abundant rainfall in 2009 and 2010 after nine or ten 
years of drought the saplings hiding round the place 
sprang into growth like someone had taken a brick 
off their heads. The time to clear this forest was now 
if we were going to be able to do it at all. 

Over a couple of years we've harvested a lot of 
trees. Sun and warmth and new space for growing 
food are appearing and native trees are naturally 
springing up on the southern side, encouraging us 
to progressively remove willows and poplars to make 
space for them. We didn’t set out two years ago with 
the grand plan of reversing the back-to-frontness, we 
just harvested trees in the wrong place to let the light 
in and followed our instincts, and then realised what 
was happening. The reversal of our back-to-front 
block is occurring! It’s as if our original permacultural 
intention is manifesting itself 30 years later. 

Once I used to feel a bit embarrassed by some 
of our trees being planted in the wrong places! 

Now, at 62, I accept the messiness of life better, 

and I embrace the concept of adjustment, repair 
and healing. My professional sphere of work is 

in supporting the growth of people rather than 
gardens or permacultures. Our place is my leisure 
activity! But in both spheres I know it’s never too 
late for repair and healing. And that there is value in 
making the mistakes and doing the healing. There 
are always reasons why we do things that are not 
completely aligned with our values and principles. 
The consciousness that changes are needed can arise 
long before it seems possible to do it. That gap in 
time can be hard to live with. 

The re-adjustment is exciting! Loss of beautiful 
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Alice contemplates further tree-felling with her favourite 
chainsaw. 


and much-loved trees, yes, but abundant harvest of 
firewood, and the return of light and warmth and growing 
areas. The expansion of habitat trees to the south is good to 
see. The metamorphosis is energising. 

Would it be better if all our plantings had been of 
perfect trees in the right place, and we could now sit on 
our verandah and survey it all? It would be different, and 
nice! And of course other challenges would be presenting 
themselves. 

I’m grateful to the trees we are now harvesting that 
have served us well with shelter and beauty — and for the 
health and strength that we still have to do tree harvesting! 
Permaculture gave us the aspiration to create an abundant 
and healthy human habitat shared in harmony with many 
species. I’m glad we have the permaculture principles 
alerting us to critical factors to respond to in time to keep 
tracking towards that vision. It’s good fun! 

Blessed are the cheesemakers! Daughter Karri surprised 
us recently with a beautifully presented magnificent-tasting 
homemade Camembert. We're both very impressed that 
such goodies can be made by our offspring! She arrived 
on the scene about seven years into our permaculture 
adventure, and has been a welcome participant ever since. 

I’m off to split some firewood. 


“Solve Your 


Bird Problems?’ 


With my Hawk Bird Scarer OR your money 
back guaranteed. 


This scarer will save you money because it only costs 
$35 and it is guaranteed to work. 

“You saved my Roses from Parrot and 
Cockatoo damage" Wendy Burgin, Riverside 
Drive, Warburton, Vic. 

This full size replica, of a hovering hawk, is made of 
tough weatherproof plastic, so it lasts. 

“I have solved my bird problem" said N. Bond, 
Braybrook,Vic. 

You can protect your stone & pome fruits, nut, berry 
or broad acre crops on calm or windy days because 
you suspend your hawk over or near your crop. No 
power, wind or poison needed which protects the 
environment. 

Your Hawk Bird Scarer looks real so it scares all 
birds including Cockatoos, Crows, Galahs, Corellas, 
Starlings, Blackbirds, Bulbuls, Jays, Mynahs, Silver Eyes 


“Your new Hawk Bird Scarer replaces 
the old fashioned Scare-Crow” 


Order now & you will receive a Free 28 Page 
Booklet on Bird Scaring Techniques. Hawks are 
just $35 each from: 


& Parrots. Tisara (Aust.) Pty. Ltd. 
Other uses: Stops Pigeons, Swallows and Seagulls 175 Swan Street, Morpeth, NSW 2321 
roosting on boats, sheds, verandahs and roofs. Scares Phone: (02) 4934 8330 Fax: (02) 4934 2107 
ducks off dams & swimming pools. But does not give www.hawkbirdscarer.com 

100% results for Sparrows. Email: info@hawkbirdscarer.com 


To: Tisara (Aust.) Pty. Ltd. - PO Box 36, Morpeth, NSW 2321 a 


| Yes, please rush me Hawk Bird Scarers at $35 each plus $5.00 each postage and | 
| packaging. (Orders of 2 or more P&P Free). Please include my Free Booklet. 


My credit card details are, or | enclose my cheque or money order for $. 
DRT sin iii ii i i ii 
| Address: 


Holiday 
Rental 


Fancy a restful 
weekend in the 
hills of central 
Victoria? 

The Earth Garden 
Cottage is now available for weekend (or longer) holidays. Located 
on a quiet street next to the Earth Garden office at Trentham, less 
than one hour from central Melbourne. 

The Earth Garden Cottage is on one acre surrounded by olive 
and apple trees, in a small street that leads directly onto the 
Powerful Owl Walking Track. It is ten minutes walk from Trentham's 
shops and the famous Red Beard organic bread bakery/cafė 
(country Victoria's "best new food store“ says The Age). 

A Ned Kelly wood heater, extensive library of books, and a large 
sunny deck all add up to a pleasant weekend in this Edwardian 
cottage, just a short drive from Daylesford and Hepburn Springs. 


Bookings at: 
www.earthgarden. 
com.au/cottage/ 
cottage.html, 

or phone 

| (03) 5424 1819. 


Global Eco & 
The Sal: 
| Introdvong tre 


SOLAR HEATING & COOLING SOLUTIONS 


that improve the comfort and thermal 
performance of your home 
or work environment 
@ Solar heating and cooling without running costs 
e Save significant amounts on your energy bills 
e Increase efficiency of existing heating and cooling 
e Create a healthy and comfortable environment 
@ Eliminate condensation, mould and mildew 
@ Reduce mustiness and asthma symptoms 


Call: 1300 655 118 
WWW.ges.com.au 


www.sglarwhiz.com.au 
k „S> www.heatwithsolar.com.au 
ie aang? www.solarventilation.com.au 


Yes, Earth Garden is now available for your iPad, 
iPhone or iPod Touch. 
To purchase, simply: 
1. Go to the App Store or iTunes Store. 
2. Download the (free) ‘MagShop’ app. 
3. Find us under ‘Digital Magazines’. 
Other EG titles progressively available. 
Other devices - check MagShop availability in your App Store. 
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e GARDEN RECIPES BY GARY THOMAS > 


If you could get your hands on some fresh trout, Gary, from Daylesford, Victoria, has just 
the recipe for you. But you’d need to take care how you got them, mind you. 


trout except this one bloke. Word got around 

and an interested DSE officer (who shall remain 
nameless) asked him how he did it. The bloke told the 
officer that he would take him fishing the next day. 

Sure enough, he picked the officer up before dawn 
and they drove over to Cairn Curran, a large Central 
Victorian impoundment. They rowed out to the middle 
of the lake just as the sun was coming up. There was no 
wind and the early morning bird song gurgled across the 
waters. A little rising mist obscured the shore. 

The officer watched as the bloke reached into his 
fishing bag, took out a stick of dynamite, lit it and threw 
it ten metres off into the water. There was a pretty big 
explosion and then fish started floating to the top of the 
water, amongst them four trout, some tiny redfin and a 
good sized yellowbelly. The bloke reached back into his 
bag, took out a collapsible net and started scooping up 
the fish as they floated past. 

The DSE officer was so outraged he could hardly 
speak but he got going anyway, really laying into this 
bloke about his irresponsibility and environmental 
vandalism and the effect his carnage was having upon 
endangered species like the native turtle and how many 
laws he was managing to break in just a few minutes 
and so on; getting really worked up as you'd expect any 
professional to do. 

Meanwhile, the bloke had reached into his bag, 
taken out another stick of dynamite and lit it. As the 
officer’s words seeped in, he paused, looked across the 
water, back to the officer and sheepishly handed him the 
explosive. The officer watched the burning wick with 
horror. 

There was a moment’s silence. “Tell me”, said the 
bloke, “are you going to fish or talk”. 


Jove of years ago no one could catch any 
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WHOLE BUTTERFLIED AND CRUMBED 
TROUT 

This is a lovely meal for two people. The fresher the 
trout, the easier it is to remove the skeleton. I sometimes 
use wheat or spelt germ in place of the breadcrumbs. 


1 pan size trout 

Half a cup seasoned flour 

1 egg 

1-2 cups fresh breadcrumbs 
Oil for frying 

1 lemon 


1. Use a sharp, fine blade filleting knife. Place fish on a 
side, and slide along the lower backbone, all the way to 
the tail. 


2. Leaving the fish on its side, run the knife the 
other way, under the ribs, all the way up to the head, 
separating rib bones from the flesh. 


3. Turn fish over and repeat steps 1 and 2. 


A. Press knife carefully across the neck to snap carcass 
from the body. 


5. Using your fingers, gently separate the skeleton and 
remove. The accompanying photographs should help 
with this process. 


6. Trim out the fins. 
7. Open out the whole fish and dust with seasoned flour. 


8. Brush a beaten egg over one side and flip onto 
breadcrumbs. Brush the other side with egg and flip 
again. The whole fish should now be coated. 


9. Rest for a few minutes. Heat some oil in a frypan and 
when hot but not smoking, slip the fish skin side down 
into the oil. Fry for 2-3 minutes, gently turn over and 
fry around 1 minute more. Remove onto absorbent 
paper. Cut lemon wedges. 


Opening the 
fish to the tail. 


Sliding under 
the rib bones. 


Gary perches over a running stream. , 


Ae 


cn 
P 


Pulling out 
the skeleton. 


Brushing the inside before 
flipping to crumb. 


SS PER emer rater eR 
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BANDICOOT POTATOES WITH ARTICHOKES 
This is a nice little accompaniment to the fish. I like to use 
pickled artichokes as outlined in Earth Garden 155, Autumn 
2011. 

Bandicoot potatoes are those near the surface you get by 
gently rummaging under the still lively potato plant. They are 
usually small, light, thin-skinned and delicious. 


3-5 potatoes 

6 pickled artichoke halves 
A cup of parsley leaves 
Salt and olive oil to taste 


1. Softly wash potato skins to remove all dirt. Steam until tender. 
2. Toss with the artichokes, parsley and salt if using. 

3. Plate next to the cooked trout and drizzle with good olive oil. 
4. Serve with lemon wedges. Have a conversation. 


And, before you get going, yes, the fishing story at the start is 
an old joke known around my way, using gallows humour in 
the Australian tradition. 

I guess it speaks to the intransigence of some people, and 
one could probably go on about intransigents one has known, 


and how exhausting it is to spend energy on those who are Fi 
immovable in the face of a clear and coming future. with a good fre 

Or, just for now, you could have some lunch!! olive oil. 
Cheers, Gary Thomas. a 
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s kir „Installation 


Existi 
BRANDS 
STOCKIST OF MAJOR B ; 
BCSE FULL MEMBERSHIP & ACCREDITATIO 


Supplier of products from: 


SHARP 


solar panels 


(9) PLASMATRONICS 


vae smart regulators 


48 Duggan St., Castlemaine 3450 Phone: 03 5470 5890 


waterless 
ollet? 


Then go with the flo! 


Ecoflo Water Management is Australia's leading supplier 
of domestic “waterless” toilets and domestic waste 
treatment systems. 


Ecoflos Nature Loo and Sun-Mar waterless toilets are the only 

toilets certified to Australian Standards 1546.2 for waterless „ 1 3 
composting toilets. Aesthetically designed and manufactured 

so they closely resemble flushing toilet pedestals, you'll è 
find an extensive range to suit most applications. 
Call 1300 768 013 to request a brochure or visit 
www.ecoflo.net.au 

for more product information. 


— 5 
WATER MANAGEMEN 


The natural choice for waterless toilets. 


Do You Use A 
Dishwasher? 


There are Many Toxic 

Chemicals Hidden in Dishwashing Tablets.... 
Bleach, Caustic Soda, Dye, Sulphates...and you 
and your family are digesting them! 


Change Today to a Non Toxic and Eco Safe 
Dishwashing Tablet that is.... 
Non Toxic 
Environmentally Safe 
Economical 


Fragrant Free 
Not Individually Wrapped 


Just pop one in and turn machine on, its easy and it works! 


30 Tablets for ONLY $12.95 (plus p/h) or 
6 Boxes(180 tabs) for ONLY $38.83 (plus p/h) 


To Find Out More and See The Results ... 


www.miraclewash.com.au 


SOLAR SOURCE 
SOLAR HEATING & VENTILATION 
SYSTEMS 


Save money, go green and 
help the environment. 
Install a Solar Source system and 
reduce your carbon footprint. 


Flexible options for domestic and 
commercial use. Designs tailored for 
maximum efficiency in your home or 

business. 


For further information and a free quote 
visit: www.solarsource.com.au 
Or call 0418 329 135 / 03 5983 0052 
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ALL FIRED UP 


WOOD-FIRED OVENS Q&A 


Over the past eight years Alan Watt has conducted wood-fired oven 
workshops throughout Australia and, more recently, overseas. During 
almost 100 workshops many common questions pop up about oven 
design, construction and operation. Here Alan, from Tanja, New South 
Wales, answers some questions, corrects some myths, and invites 
further questions — email: editorial@earthgarden.com.au. 


SLOW, SMOKY AND COOL 
Hi Alan, 
We found the Back Yard Ovens website* 
whilst trying to get some answers on 
where we are going wrong with our 
wood-fired oven. Are you able to give us 
some tips please? 
The problems we are having are: 
1. Very hard to light 
2. Very smoky 
3. Doesn't retain heat 
4. Have to light it hours before use otherwise 
it's too smoky and not hot enough. 

It was built by a local stonemason 
who was doing our retaining walls 
— his second go at it. Any help you can 
provide would be much appreciated. 
Phil. 


Hi Phil, 

The first obvious shortfall in the oven 
design is the very small chimney opening 
and the inadequate channelling to 
persuade the smoke to enter the chimney 
and not spill out through the doorway. 

I would be interested in the internal 
measurements of the oven — depth, 
width, internal height of dome, height 

of doorway opening, and diameter of 


Phil’s oven — pretty but non-functional. 
Right: the dome of Phil’s oven was 
moulded on an old mine casing. 


insulation under the fire bricks would 
be a big job. 

I am starting to think ripping it 
down and starting again may be the 
best option. Looking forward to your 


underneath was packed with coffee 
rock (iron stone) and sand. The 
firebricks were concreted on so there is 
a thin layer of concrete. 

There was no insulation before the 


chimney pipe. What is under the floor rock layer. The dome was moulded reply and thanks again 
and was there any insulation over the on an old sea mine and is made of Phil. 

dome before the rock outer layer? With bird wire and layers of Fondu cement. 

further information I would be in a better The rocks were concreted straight on Hi Phil, 


position to advise. 
Alan. 


Hi Alan, 
Oven dimensions: D,1000 mm; W, 1000 mm; 
H, 600 mm. Door height 350 mm, 
chimney diameter 100 mm. 

The floor is firebrick and the cavity 


to that. When it gets hot so do the 
rocks. The whole thing expands, cracks 
start to appear and it lets off steam in 
certain places. 

The chimney would be easy to 
replace, getting insulation around the 
dome wouldn't, changing the shape 
of the dome impossible and adding 
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Your measurements, Phil, confirm my 
suspicion that the chimney capacity 
should be much bigger. An oven of 
that size should have nothing smaller 
than a 150-mm-diameter flue, or the 
equivalent square measurement in a 
square or rectangular opening. In fact, 
with the flue being outside the oven 


it can be very large without having due 
influence on the draw of the oven. 

The lack of good insulation does not 
have a bearing on the smoking of the oven 
but does has an influence on the heat- 
holding capacity. I agree that it is not 
feasible to change that aspect of the oven. 

If it is possible to change the chimney 
I would make a large rectangular opening 
(widthways with the door orientation) and 
as close as possible to the doorway with 
some channelling to lead the gases to the 
opening. Ifit is necessary to change the 
rectangular shape to a square or circular 
one to complete the chimney, make the 
transition as long as possible so that there 
is not an abrupt change from rectangular to 
circular. Unfortunately, being in Canada at 
the moment, I do not have photos to show 
you but if you check the lower photo on page 
62 of my book you will see what I mean. 

The other aspect that might be a 
problem is the wood selection and method 
of firing. Make sure you use the driest and 
best burning wood you can find (preferably 
hardwood). Start the fire a little to the 
forward of centre and use only enough 
wood that can be consumed comfortably 
without producing excessive smoke. 


Gradually allow this to build up over an hour 


or two so the fire is spread across the floor, 
gradually moving the fire back by throwing 
the wood behind the fire. Certainly some 
smoke appears in the early stages but by 
the time good coals appear and the fire 

is at the back or side there should be soft 
languid flames licking the roof of the oven 
being drawn to the doorway. Don't use the 
door to hold the heat in as it will restrict 


Lithograph illustrating the discovery of a bread oven and stale bread at Pompeii, Italy. 
Created by Duclere, Bayard and Laplante, published in Le Tour du Monde, Paris, 1864 


the oxygen entering the oven and 
encourage a smoky fire. 
Regards, Alan. 


Hi Alan, 

‘Thanks for this. I will try the 
chimney modification first and see 
how it goes before I do anything 
radical. If I do decide to take it 

all off and start again would you 
suggest putting anything under the 
firebricks on the floor? 

We are using dry jarrah which 
is a great hard wood here in WA it 
burns hot and clean. 

Phil. 


Hi Phil, 

I have no problems with your floor 
arrangement nor cap I fault your 
selection of wood. ‘There is a lack of 
insulation over the dome and it would 
require a massive retrofit to adda 
ceramic blanket, so I would try altering 
your flue/chimney situation and 
gradually increasing the fire to see how 
that goes. If you look at the Pompeii 
ovens they have a massive cowling/ 
chimney right in front of the oven door 
(enough for a man to fit through) so no 
need to skimp on the size of the opening. 
Alan. 
*www.backyardovensbook.com.au. 


(GREEN Port Desicn 


= = 


sustainable 
ARCHITECTURE 


innovative 


homes 


NM 


ERIC ZEHRUNG 


(03) 5338 8260 


www.greenpointdesign.com.au 
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GOJI FOR GOOD CHI 


| The berries of the goji plant, which hails originally from China, are 
‘nutritious and are highly valued in Chinese herbal medicine, writes 
former EG co-publisher Keith Smith, of Artarmon, NSW. Juice 
made from the berry is expensive, and even the seed is pricey. 


deciduous, woody shrub bearing bright red oval 

or oblong berries full of tiny seeds, is cultivated in 
plantations in cool sandy arid areas by the Hui Muslim 
minority in China. 

The name of this plant is partly derived from qi or chi, 
meaning balanced energy or ‘life force’ in Chinese. The 
sweet-acid goji berry was first mentioned in the Ming 
Yi Bei Lu, a collection of records of esteemed Chinese 
physicians made by Tao Hong Jing in the fifth century. 

Other names are Chinese wolfberry or boxthorn, 
matrimony vine, go qi, gou chi zi, chou-ch'l (China) and 
gougi (Inner Mongolia). 

Goji berries belong to the Solanum 
family and are a rich source 
of vitamin C. They also 
contain good amounts 
of B1, B2, B6 and E, 
amino acids and 
trace minerals. At 
the time of writing, 
goji juice is expensive 
and the berries are 
promoted as a miracle 
health food said to 
originate in Tibet. In 
traditional Chinese herbal 
medicine the dried berries 
were said to improve vision. 
Modern analysis has shown that the 
berries contain zeaxanthin, a pigment that 
colours maize, paprika and other plants 
and protects the retina of the eye. 

A goji specimen sent to Britain in about 1730 by a 
collector in China for the Duke of Argyle was mistakenly 
labelled as tea and consequently the plant became 
known derisively as the ‘Duke of Argyle's Tea-tree’. The 
species was named by Linneaus (Carl von Linné) in 
Species Plantarum (1753). In The Gardener's Magazine 


T= GOJI berry (Lycium barbarum), a climbing 
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The Goji berry is a bright red oval 
or oblong shape, full of tiny seeds. 


(London, 1835) John Claudius Loudon (1849) rather 
disparagingly recommended goji as a ‘Climbing Shrub 
for covering the privy’, garden walls or summerhouses. 

In the nineteenth century Chinese railroad workers 
planted goji seeds and left growing plants behind them 
in Utah and other places as they crossed the United 
States. 

Goji fruit is sweet and juicy and is sometimes eaten 
fresh from the tree in China, but the majority of the crop 
is dried to supply herbalists, used to make herbal tea or 
added to soups and stews. The dark green spearheaded 
leaves and young shoots are eaten in salads or cooked 
with pork. To make tea, steep a handful of dried berries 
in hot water, but note that heat will cut 
down the vitamin C content. 
There’s no need to add 
sugar. For a refreshing 
drink, soak fresh 
goji fruit in water 

overnight; mix 
with other berry 
fruits and juice ina 
blender. 

A related 
species, African 
boxthorn (Lycium 
ferocissium), which has 
leafy branches ending in sharp 
thorny spines, was often planted in 
the past in Australia as a hedge around 
pastureland and has become an invasive 
weed. This bush has red berry fruits that 
are ball-shaped and which attract fruit flies. 


GROWING 

Goji shrubs are perennial. They will grow in any well- 
drained soil (though not in soggy places) and thrive in 
sandy soil in full sun or partial shade. They prefer a cool 
temperate to cold climate and thrive in mountainous areas. 


Plants are raised from tiny seeds, which command 
high prices from suppliers. You can obtain seed from 
dried berries sold in Asian stores. Soak the berries in 
warm water overnight before transplanting to a fine 
potting mix of screened compost with about one third 
added sand. There are about 30 seeds in each berry, 
which should germinate in one week to 10 days if the soil 
is kept moist. 

When they reach 20 to 30 centimetres in height, 
plant out the fragile young seedlings carefully in 
mounded soil or raised garden beds protected from the 
wind or in containers in courtyards or on balconies. You 
will need to trellis the rambling vines, which eventually 
grow to four metres and spread into shrubs. 

Water sparingly. Goji vines grow very slowly, but 
will send out runners within a few months, from which 
you can take cuttings. Plants raised from cuttings bear 
sooner and have bigger fruit. 

The first fruit bear in two to three years following 


A handful of dried berries 
steeped in hot water make tea. 
There's no need to add sugar. 


In the nineteenth century Chinese 
railroad workers planted goji seeds 
and left growing plants behind them 
in Utah and other places as they 
crossed the United States. 


very small purple or blue trumpet flowers and take four 
or five years to reach full production. Water well when 
fruit is in the seedling stage and again in warm weather. 

Pinch out tips to encourage bushy growth to yield 
extra branches for bearing fruit. 

The berries bruise easily, so handle them carefully. 
In China, goji berries intended for sun drying are not 
picked by hand, which can damage the fruit, but are 
shaken onto mats. 

Nets are needed to protect the plants against 
rabbits, birds, slugs and insects, which can destroy 
them overnight. Shrubs produce bigger berries as they 
mature. 


VARIETIES 

‘Da ma ye’ is a popular variety in China. ‘NQ1 Ning-Qi’ 
is a cultivar derived from a cross between ‘Da ma ye’ 
and ‘Xiao ma ye’. ‘Nellie Kelly’ is sold in Australia as an 
ornamental plant. 
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| GREEN POWER NEWS 18: 
< 


LOCAL CAFE INSTALLS FIRST 


SOLAR AIR-CON IN NSW 
Specialist bakery and café Brioche is 
committed to changing the face of 
Sydney — and with more than just its 
baking. Already a city-wide favourite 
due to its gluten and preservative-free 
treats, Brioche is now leading the way 
ecologically by installing the state's first 
solar air conditioner. 

Using half the electricity of a 
traditional air-conditioning unit, 
Brioche's new system saves power, 
reduces the business’s carbon 
footprint and is as easy to use for 
staff as a normal unit. Brioche owner 
Fiona Wilkinson says that the café’s 
commitment to reducing its impact 
on the environment is an ongoing 
one. “The unit uses the sun’s energy 
in a heat exchange, which means the 
solar panels are not creating electricity, 
but capturing heat. It is an innovative 
method of cooling, perfectly suited to 
Australia.” 

Brioche is the first business in 
NSW to use the new technology, 
joining other homes and businesses 
across Brisbane, Central Queensland 
and Tasmania, but innovation is not 
new to Brioche. The café was founded 
to create food as organic and pure 
as possible due to Fiona’s own food 
allergies and intolerances, plus Brioche 
bakes all of its organic breads and 
pastries on-site, eliminating the need 
for transport. The entire bakery is 
geared towards low energy use. Brioche 
Organic Bakery and Café is at 349 
Darling Street, Balmain. 


SOUTH AUSTRALIA LEADS 
WITH WIND POWER 

Roughly a quarter of South Australia’s 
power came from wind farms last year. 
And figures from the Australian Energy 
Market Operator show that when the 
winds are really howling more than 


Information, breakthroughs and new product information on renewable 
energy. Feel free to email any news items for consideration to: 
editorial@earthgarden.com.au. 


This heat exchanger reduces airconditioning 
power consumption on this Sealey solar- 
hybrid system by 50 per cent. 


half the state’s power comes from wind 
farms. But the Clean Energy Council’s 
policy director, Russell Marsh, says 
when winds topped 90 kmh in early 
September 2012, that figure was much 
higher — 85 per cent. And for a few 
brief moments in the early hours of 
5 September, wind was generating 
so much power some of it was being 
exported to Victoria. Emissions from 
South Australia’s power sector have 
fallen every year since 2005, and have 
dropped 27 per cent over the past five 
years. Mr Marsh says there is no reason 
other States could not emulate the 
success. 

“South Australia has a great, great 
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wind resource, it’s probably one of the 
best places in Australia to build wind,” 
he said. “And we expect to see many 
more wind farms built, not just in South 
Australia but in other States along the 
south-east coast of Australia.” But he 
says the figures do not suggest coal-fired 
power generation's days are numbered. 

“We're really only starting down the 
path of developing both wind energy 
specifically and renewable energy 
generally in Australia,” Mr Marsh said. 
“I think we're going to see coal and 
other fossil fuel generation around 
for a number of years to come. But, 
certainly we reckon that wind and 
other renewables can play their part in 
generating more energy in the future.” 
One of the criticisms of wind power 
has long been that times of light wind 
conditions result in a reduction in the 
amount of energy generated. But Mr 
Marsh denies the recent event reinforce 
that argument. 

“No it doesn't, because what the 
market operator's also showing is that 
across the year, about 25 per cent of 
the state’s power comes from wind,” 
he said. “And that has resulted in two 
things in South Australia. Firstly, you're 
seeing less generation from coal and 
gas as a result of the amount of wind. 

And also you're seeing Greenhouse 
gas emissions in South Australia 
dropping. “So what we're seeing 
in South Australia is evidence that 
deploying wind does lead to using less 
fossil fuels and reduces emissions.” 

—ABC 


COMMUNITY SOLAR FARM 
POPULAR 

The idea of collectively-owned, 
community-focused renewables is 
certainly nothing new. The Hepburn 
Community Wind Farm is a classic, but 
so-far rare, Australian example. But 

it is an idea that is gaining traction. 


And activists in England, under the 
auspices of Westmill Solar Cooperative, 
have just launched what they claim 

to be the biggest community- 

owned solar project in the world, 
purchasing an existing 5 MW solar 
farm near Oxford which generated 
over 4,900MWh of electricity in the last 
year. Westmill executive Phillip Wolfe 
lauds the project as a major step in the 
renewable energy revolution: 

“Solar power will become the world’s 
greatest energy source in our lifetime; 
heralding a new era of sustainable 

and ‘democratic’ energy supply. As the 
success of Westmill shows, solar energy 
enables ordinary people to produce 
clean power, not only on their roof 
tops, but also at utility scale.” 

The project attracted 1650 
investors, raising almost AUD$9.3 
million in just six weeks. All the polls 
we see supporting clean energy are 
one thing. The public voting with their 


wallets is quite another. Bravo Westmill. 


HUGE SOLAR FARM FOR 
CANBERRA 

Spanish firm Fotowatio Renewable 
Ventures (FRV) will build a 20MW solar 
farm — Australia’s largest — on a 50 
hectare site in Royalla, 23 km south of 


Join The _ 

EARTH GARDEN FOUNDATION 
Help provide sustainable living solutions to Himalayan communities 
$66 per year tor a family or individual 
membership, sees every cent delivered to needy 
‘Himalayan communities to implement long-term, 


sustainable living projects. 


EGFA’s 12th project - solar | 
lighting in a mother’s group | 
community building for four vil- ¢ 


lages in the Lamjung district į 
of Nepal, was completed on 7 
1. SECURE WEB ORDERING: 
Visit the Foundation’s webpage at www.earthgarden.com.au/foundation. 

You can pay via our secure online payment system using either a credit card or direct deposit. 
OR j 
2. Post the form below, with your cheque to: EGFA, PO Box 2 Trentham, Vic, 3458. 


Canberra city, over the next two years. 
FRV is the first company to win work 
from the ACT Government as a result 
the groundbreaking reverse auction. 
The ACT Government's ‘Big Solar’ plan 
has set a target of 40 MW through solar 
projects, with a final target of 210MW, 
including other technologies, by 2016. 
The winning bid from FRV was 
$186/MWh. The ACT could have taken 
advantage of the renewable energy 
certificates produced from the project 
to drive the cost down further but 
has decided to use the certificates to 
further offset its carbon emissions. 
This ensures that any reductions in 
carbon emissions as a result of the ACT 
Government's solar investments are 
additional to the targets set by Federal 


FRV have 
built more 
than 350 
MW of solar 
generation 
capacity 
around the 
world, like 
the 11 MW 
Extremasol 
pv farm in 
Badajoz, 
Spain. 


Government. Initially the cost will 

be $13 a year per household for this 
project with forecasts predicting that 
this will fall to $9.50 a year by 2020. The 
solar farm will power 4040 households, 
and avoid the release of half a million 
tonnes of Greenhouse gases over the 
commercial life of the plant. 

John Grimes of the Australian 
Solar Council said that ‘big solar’ has 
arrived. “This is great news for solar 
in Australia,” Mr Grimes said. “The 
ACT Government is leading the way 
nationally, delivering the largest solar 
power at the lowest gost anywhere in 
the country and this is something that 
governments elsewhere will want to 
emulate.” 


September 2012. For more pix see our webpage. EGFA has 

already raised enough funds for its 13th project, awen a 

which is underway as we go to press: 15 solar + 

lights installed in the Necha Batase Health Post, Š 

which is in the Necha village two days walk from 

the nearest fully-equipped hosiptal at Phaplu. 
Join EGFA today: every cent of your member- 


a 
5 X 
"Rana © 


ship money goes to direct project support via groups like our 
project partner, the Himalayan Light Foundation (www.hlf.org.np). : 
NO ADMINISTRATION COSTS 
Earth Garden magazine continues to absorb all administration 
costs of the Foundation. So every dollar donated gets solar light- | 
ing into remote Nepali health posts and other community centres 


| via HLF programs. EGFA's project partners are implementing 


projects that reflect the long-standing sustainable living ideals of 
Earth Garden. Help Australia’s longest-established sustainable 
living magazine to help poor families live more sustainably. 
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EARTH PEOPLE WRITE 


continued from page 7 


Garden pirate. 


RANSACKED BY 
COCKATOOS 

Hi Fiona, 

Hope you are well and enjoying the 
spring sunshine. What a difference a 
few weeks make. A couple of weeks 
back we were throwing snowballs at 
each other. Did you get any snow at 
the Earth Garden office? 

What a surprise to see the article 
about the leaky water tanks converted 
into no-dig garden beds in the 
magazine. Thanks. 

The cockatoos ransacked my 
vegetables this morning. The funny 
thing is that they didn't eat them, but 
simply ripped them all out. Oh well, 
there are some happy chooks now. 
Regards, 

Chris Mcleod 


THE R-RATED TRUTH 


Hi Fiona and everyone else at EG, 

Is it wrong of me to say just how 
much I love receiving a plain, brown 
paper wrapped parcel in the mail? 
Does that sound a bit dodgy! It’s a 
fantastic issue of Back Yard Farmer 
and not just because of the fine 
article at the end. I’m not sure if the 
readers would have appreciated the 
R-rated version of the article though. 
That version includes the story of 


Mark uses a snake handler’s hook to place a reptile in 


the special purpose bag. 


Mark and I out in the middle of a 
hot summer night, Mark dressed 
in... sensible gumboots and err ... 
nothing else. I was standing behind 
Mark carefully holding the spotlight 
on the snake (to be caught of course) 
and he was squatting down trying 

to hook the cheeky bugger (the 
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snake of course) out from under the 
concrete slab where it had slithered. 
I must admit it was most distracting 
standing where I was with Mark's bits 
dangling on show and vulnerable to 
the potentially deadly snake. Well, 
to cut a feature-length story short, 
he/we (!) caught the snake and 
everything was safe from everything 
and everyone ... 

Kind regards, 

Liz Klein, Cathkin, Vic. 


You can get the latest Back Yard 
Farmer or subscribe by calling (03) 
5424 1814 or check out the web site 
for sample stories and more: www. 
thebackyardfarmer.com.au. Check 
out Liz’s story about safe snake 
removal, ‘Shelve the Shovel’ in 
Number Ten. 

— Fiona 


FROM THE 
EARTH 
GARDEN PATH 


We are so looking forward 
to Summer. The garden is 
starting to look fantastic, 
as we have been doing 

a lot of work on the 
property. Thank you for 
the latest magazine guys. 
Once again a job well 
done. I enjoyed reading 
it even though we have 
been busy. 

Wisteria 


WHAT SIZE 
WATER TANK? 
Hi all, 
I have only just joined 
the forum although I 
have been reading Earth 
Garden for years. 
My husband and 

I have just moved from 
suburbia where we had a residential 
block with vegies front and back. Now 
less than a week in our new 10-acre 
place in Gordon, Victoria, I am about 
to organise a new tank solely for our 
food gardens. 

Can anyone tell me how you 


Tank size depends on factors such as collection area 


size, average rainfall and water needs. 


work out what size tank to go for? 
I just had a guy give me a quote 
for a 20,000-litre tank to feed our 
excess tank water in there before 
going into the dam. Does this 
sound too big, or is this a situation 
of the bigger the better? Annual 
rainfall here is, I understand, OK, 
and our property is in a bit of a wet 
zone, although being surrounded 
by gums I imagine they will suck a 
lot of moisture out of the ground. 
The cleared ground in question is 
probably about 900 square metres. 
Thank you for any suggestions and 
tips! 

Liz 


Welcome to the site. If it was me I'd 
get the biggest I could afford but then 
we get long periods of drought which 
can be heartbreaking — you watch 
the plants you've planted and tended 
die of thirst. Or you could get two 
smaller ones. That way you have a 
backup tank in the event that the first 


tank fails ... gets a hole 
in it or something ... 

or someone leaves the 
hose connected and the 
tap on. 

Judi B 


I think you are right. My 
previous patch survived 
the last drought ona 
tiny tank, just! It might 
not fill up for this 
summer but I guess it 
gives us ample time for 
getting the layout right. 
Liz 


The tank size depends 
on the size of your 
collection area and 
average rainfall. No 
point in paying for 

a tank you cannot 

fill. This site may 

be helpful: www. 
rainwaterconnection. 
com/rainwater_ 
harvesting/how_much. 
htm. 

Marigold 


Thanks guys. After speaking to the 
local CFA we decided to go witha 
swanky 20,000-litre tank. We are 
getting the CFA hose connection 
thingy put on at the half way mark, 
that way, when full we have half for 
the patch. I feel pretty good about it. 
Apparently our house if built today 
would require such a tank. 

Liz 


„— EARTH PEOPLE WRITE 


We had a local Small Farmers Field 
Day on the Tablelands last weekend, 
and I bought some diatomaceous 
earth. I’ve always been intrigued by 
this, but haven't found anyone that 
actually uses it and can give me first 
hand information. I know it can be 
used to kill grubs and insects, and to 
eliminate worms, but I think it has a 
lot more uses. Does anyone use it and 
can you give me more information? 
Turkey haven 


I recently bought some too, but again, 
not much idea what to do with it. I 
have put some in the tonic mash I 
have given my chooks, but probably 
not often enough to make a difference. 

Some ideas here: http:// 
poultrykeeper.com/health- 
suppliments/diatomaceous-earth. 
Tiddlypom 

ee 

I have used diatomaceous earth for 
lice control on goats with immediate 
results. I have used it on our chooks 
but it was slow to remove lice/mites 
but they did go. I have sprinkled it 
around young seedlings to stop slugs 
and snails, and slaters with variable 
results. It seems to get rid of ants too. 

I have also used it in a shallow 
container with small 3/16-inch holes 
in the lid in the bottom of the brood 
box in our bee hive with variable 
results for catching small hive beetles. 
I am going to install an oil bath under 
the floor for hive beetles now. 
Jimc 
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TEACH YOURSELF 
HENNA TATTOO 


MAKING MEHNDI ART WITH EASY TO 
FOLLOW INSTRUCTIONS, PATTERNS 
AND PROJECTS 
By Brenda Abdoyan 
Magazine format, perfect bound, 
111 pages, full colour 
Published by Design Originals 
$26.95* 
Traditionally Mehndi or henna 
tattooing is an art form used as part 
of weddings and celebrations in the 
Middle East. Author Brenda Abdoyan 
has expanded the use of henna from 
bodies to leather, wood and jewellery. 
In this book Brenda explores step-by- 
step how to use henna. Learn how 
to make a henna paste and practise 
the basic principles of henna tattoo 
designs. 

So what is henna? It is the dried 
crushed leaves of the plant Lawsonia 
inermis, which grows in the dry hot 


Earth Garden 


regions of the Middle East. Making 
your own paste is as important as 
developing your own designs. Getting 
the consistency and colour right 

can take some practice. Brenda 
recommends some necessities 
including coffee, lemon juice and 
peppercorns. These additives are not 
for colour and flavour: the acid and 
essential oils act as an accelerator, 
releasing colour from the henna 
powder. 

With body tattooing so popular 
these days I found this book an 
interesting take on the art. Consider 
how old and significant henna 
tattooing is. It was used to stain the 
feet and hands of Egyptian Pharaohs 
before mummification 5000 years ago. 
It is still used today in the Middle East, 
India and North Africa. 

The bulk of this book is a fabulous 
design resource. You can build up 
designs from quite simple marks to 
ornate floral patterns. Inspirational. 


2013 PERMACULTURE 
CALENDAR 


Produced by Richard Telford 
Printed in Australia, on recycled 
paper using vegetable based inks 
Available from: 
permacultureprinciples.com 
$12.00 

Thinking of an ethically sound 
Christmas gift? Ten per cent 

of the return from the sales of 

this calendar goes to support 
international permaculture 
projects. Great photos of people 
and their gardens help to promote 
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permaculture ethics and design 
principles. 

Each month includes moon 
phases as well as national holidays. 
An example of sustainable living and 
design is displayed for each month. 
Wholesome pictures are there to 
inspire us to make changes in our 
own lives in order to make the world 
a better place. 


SUSTAINABLE FOOD 


By Michael Mobbs 

Full colour, large format, 

248 pages 

Published by Choice Books 
$45.00* 

Many of you will know Michael’s 
first book Sustainable House, or 
remember the inner-city terrace 

in Sydney that was renovated to 
include energy self-sufficiency, 
water and waste disposal. Great 
book, but it is one thing to have a 
self-sufficient building and another 
to have a self-sufficient occupant. 
Michael ‘s house saves 100,000 litres 
of water a year, which is the same 
amount of water used to produce ten 


SUSTAINAB E 


F OD 


10 CE 


days’ worth of food for the average 
Australian! How can that be? How 
can that continue? Well, it can’t, so 
there is no better time to be looking 
at urban food growing, and this book 
is a great place to start. 

Michael points out there is no 
waste in nature. So it can be in the 
cities if we use our imaginations. For 
food production to be sustainable 
it must be locally grown. This 
book is about how to grow food as 
a community and how to go about 
buying and selling food locally. It is 
a map for teaching communities how 
to negotiate with local councils, to 
change the mindset of the red tape 
people and to get the community 
gardening in the streets. 

Michael started in his own back 
yard then expanded into local parks 
and streetscapes. The ‘Chippendale 
plan’ was the result, a framework 
that Michael hopes will be copied 
by other councils. This book is big 
and colourful, packed with photos 
and diagrams. It looks at all the 
essentials including urban farms, 
soil and compost, plants, water, 
chooks, bees and, most importantly, 
how to deal with governments. 

This book is totally inspirational 
as well as simply practical. 
Community roadside composting 
is fantastic. Think of the valuable 
resource it creates. There is no doubt 
in my mind that urban farming will 
have to be embraced by our city 
dwellers for the sake of our planet 
and our wellbeing. I am with you, 
Michael — garden as if your life 
depended on it, because it does. 


“a 
is 


How to make 


an income 
from your art 


n your passion into profit and howe as ee arte 


HOW TO MAKE AN 
INCOME FROM YOUR ART 


By Ann Gadd 

A4, black and white, 176 pages 
Published by How To Books 
$33.95* 

Ann Gadd is a successful international 
artist as well as author. This book is 
written from firsthand experience 

and considers both the practical and 
psychological aspects of turning your 
art into profit. 

Use this book to create a business 
plan, to market and sell your work, to 
engage with galleries, value your work 
and deal with commissions. Now more 
than ever promoting and selling online 
is most effective. Learn how to create 
and manage an internet presence. 
Websites are a great way to showcase 
your work, but be aware that if work is 
sold through a website it is necessary to 
be regularly updating the site. Clients 
can quickly become irritated if work 
they see is no longer available. Keeping 
in touch with clients is important so 
developing a database is essential. 

Ann recommends approaching 
your creativity as a journey not as a 
goal. She has learnt to accept creative 
periods come in cycles a bit like the 
seasons. Acceptance of the down times 
brings a sense of peace as opposed to 
the internal panic you can feel when 
work is not flowing. 

This is a fabulously practical 
book full of good business sense and 
encouragement. At a time when so 
many industries and markets are 
restructuring, this is a timely, helpful 
publication. 


WHAT KATIE ATE 


By Katie Quinn Davies 
Photography by Katie 

Hard cover, full colour, 

297 pages 

Published by Lantern 

$49.99* 

Who the hell is Katie? Well, she 

is what is described as a wildly 
successful blogger. She is a food 
stylist, designer and writer of 
fabulous recipes. This book is quirky, 
full of truly delicious recipes, not to 
mention photographs, and it is an 
absolute credit to this woman’s sense 
of aesthetics. 

Why do you buy a recipe book 
and not just look for inspiration on 
the net? Perhaps this book holds the 
answer. Presented here is simple, 
home style cooking. It’s wholesome, 
and it’s as much about the ink on 
the paper as it is about delicious 
looking food. This is a sumptuous 
publication. 

Breakfasts, lunches, canapés and 
drinks, not to mention sauces and 
desserts. Plenty of meat and fish dishes 
may not persuade the vegetarian 
but there are some great salads and 
desserts. Katie is a keen traveller, 
which is reflected in the eclectic 
collection of recipes she has presented 
here. This is one of those books that 
you just love to own. 


*Books marked with an 
asterisk are available from 
the Good Life Book Club 
Ph: (03) 5424 1814. 
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Unclassifieds are $1.20 (including GST) per word prepaid. This cost now includes your advertisement on 
the Earth Garden website at www.earthgarden.com.au for three months. Bookings for the MARCH 2013 
issue should arrive at PO Box 2 Trentham, 3458, or www.earthgarden.com.au by 12 noon, | t 


24 JANUARY 2013 (Secure payment by credit card is also available at the website.) — | | 


HOME STONE FLOUR MILLS - WHEAT GRASS 
JUICERS. Mill your own Stone ground wholemeal flour 
for Cakes and Bread at with a Retsel Little Ark stone 
flour mill. Start juicing WHEAT GRASS JUICE at home. 
Visit www.retsel.com.au. “Endorsed by Housewives’ 
Association.” Write for catalogue: P.O. Box 712, 
Dandenong 3175, enclose 3 postage stamps. Ph: (03) 
9795 2725. Distributors enquiries welcome. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In our 
new catalogue. Send 4 stamps to: The Gourd Father, PO 
Box 298 EG, East Maitland, 2323. <www.thegourdfather. 
com> Special Offer! Book on growing and drying 
gourds plus 2 pkts seeds mixed, 1 sml and I Irg plus free 
catalogue $31.90 includes PandH and GST. 


HOME EDUCATION. For information send SSAE to 
Home Education Network, PO Box 461, Daylesford, 3460. 
Website: www.home-ed.vic.edu.au. Phone: (03) 9517 
7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal and 
homeopathic remedies, nutritional supplements, non- 
toxic shampoos and much more. Mail-order catalogue 
Australia wide. Distance consultations also available. 
244 Verrierdale Rd, Verrierdale, Qld, 4562. Ph: (07) 5449 
1453, Fax: (07) 5449 1463 Email: info@greenpet.com.au 
Web site: http://www.greenpet.com.au. 


JUICERS, GRAINMILLS AND HEALTH PRODUCTS Ph: 
(02) 6373 3419 or check out www.grainmills.com.au. 


STRAWBALE BUILDING WORKSHOPS. Comprehensive 
strawbale and earthen plaster building workshops, 
Daylesford. Ring for dates or check website. Learn how 


you too can build easily, environmentally, and affordably. 


Don O’Connor and Sue Ewart (see EG 101 and 105). 
Visit on our Web site: www.gentleearthwalking.com.au. 
Phone: (03) 5348 7506. 
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TIPIS by Don O'Connor. Tipis made to order by 
experienced and caring builder. Also available Tipi 
Camping: retreats and holidays — Daylesford. Now 
making Aboriginal whurlies. Phone: (03) 5348 7506 or 
write to PO Box 395, Daylesford, Vic. 3460. 


JACARRI ECO-COTTAGE. You'll feel so damned green 
you'll sprout leaves. Experience East Gippsland's 

old growth forests from a solar powered eco-cottage. 
Situated on the Brodribb River next to the Errinundra 
National Park on an organic farm. From $65 a night. 
Call: Jill Redwood (03) 5154 0145, Email: jacarri@ 
eastgippsland.net.au or visit www.eastgippsland.net. 
au/jacarri. 


TASMANIA — HUON BUSH RETREATS. Relax, Explore, 
Experience, Nature. Award winning, carbon neutral 
(Green Globe accredited) retreat offering a choice of 
contemporary, self-contained cabins, deluxe tipees 

and private campsites against an inspiring backdrop of 
Tasmanian native forest and a 5km bushwalking track 
network. A 45 minute drive south of Hobart. Ph: (03) 
6264 2233. Web: www.huonbushretreats.com. Email: 
info@huonbushretreats.com. 


ECO BUILDING ADVICE for home retrofits/additions 
in Adelaide, SA. Frugal designs, plans for Councils ... 35 
years experience. Ph: Jack (08) 8261 9049 www.jmetcalf. 
net. 


GREEN HEMP AUSTRALIA. Save our planet with a great 
range of hemp products. Visit: www.greenhemp.com or 
phone/ fax: (03) 9710 1644. 


UNICORN ARCHITECTURE AND CONSTRUCTION. 
Design and build beautiful, sustainable and energy 
efficient homes for living. Ph: Daylesford (03) 5348 1298. 
Email: info@unicornhouse.com.au Website: http://www. 
unicornhouse.com.au. 


WOOD FIRED OVEN WORKSHOPS (as featured in ‘Back 
Yard Ovens’). For full details and future workshop dates 
and venues — www.woodfiredovenworkshops.com. 


GIVE YOUR NEWS to Michel and Jude via www. 
seedsavers.net. See news of their seed travels. 


MANAGER WANTED. We need a good enthusiastic 
Manager to run accommodation at “Sassafras Springs” 
a collection of four small cottages on 107 acres (mostly 
rainforest). Property is organic and chemical free. We 
have a casual café so opportunities abound if you like 
to cook too but this is optional. Check out our website 
www.sassafrassprings.com.au. Please contact Elizabeth 
Ord Burns Ph: 0418 833 533 email: ordburns@netspace. 
net.au. 


TASMANIA ACCOMMODATION AVAILABLE NOW. 
Recently opened eco-retreat at Ellendale, near Mt Field 
National Park, unique cosy cottages as chemical free as 
we can make them, organic veggie garden, rainforest 
walks, beautiful views and peaceful surroundings. 
Web: www.sassafrassprings.com.au Email:ordburns@ 
netspace.net.au. 


STRADBROKE ISLAND. Beautiful position overlooking 
Moreton Bay, absolute waterfront, peaceful, shaded 
by century old pines, dolphins and usually a koala in 


__UNCLASSIFIEDS 


residence, six self contained fishing shacks available 
for holiday rentals. Phone Sea Shanties (07) 3409 7161 
Email: seashanties@bigpond.com. 


LOOKING FOR MARKETEERS! FUNGI - Australia’s 
PREMIER SOURCE for mushroom growing is looking for 
Marketeers in both Sydney and Melbourne. Everything 
you need is packed up and sent including stock, market 
gazebo, banners and flyers. Run your own markets, 
garden shows and handle local distribution. Email The 
Fungi team: distribution@fungi.net.au or download 
information pack at www.fungi.net.au. 


CENTRAL VICTORIA OFF-GRID POWER - Consulting, 
design, installation, upgrades, repair. Built to meet your 
power demands. Richard 0401 551 603 energyyield@ 
gmail.com. 


EG MAGAZINES. Issues 64-143. $200 + postage. Phone 
(03) 5476 4492 gumnutgully@gcom.net.au. 


GARDEN BOOK. Full colour computer-friendly CD in 
PDF format for PC, laptop and notebook: A Kitchen Sink 
of a Gardening Book by Robert and Eileen Millet. $10 
posted free in Aussie, $15 abroad. Write: Millet, Box 
999, Devonport, Tas. 7310. Also two E-books: Across the 
Down Squares and The Light of Kyon available online at 
Amazon e-books @ $3.99. Enjoy. 
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EVEN MORE REAL FOOD 

CHOOK FERMENTATION 

WISDOM Preserving whole fresh food 
with live cultures in your 

AVAILABLE home kitchen 

MID-JANUARY Alex Lewin $34.95 

- ORDER NOW Fermentation is one of the 


Earth Garden Books 
$19.95 inc GST 

Can any backyard pet ever 
come close to matching the 
sheer delightful usefulness 

of a chook? Let Even More 
Chook Wisdom show you how 


earliest forms of natural food 
preservation and without it, 

our beloved vegetables, fruit, 
grains and milk would be heaps 

of mouldy abundance after the 
harvest. Learning to preserve using 
fermentation is a valuable and practical skill that you'll use time and 


to step into the charming world of backyard chook-keeping. time again. This excellent book thoroughly covers all the basics 

This volume, the third in a major series from Earth Garden, from tools, ingredients and getting started, plus clear step-by-step 

brings the old-time secrets of Australian chook keepers photos, instructions and recipes for fermenting foods such as dairy 

to your bookshelf, your backyard and your kitchen table. into yoghurt and créme fraiche; fruits and vegetables to sauerkraut 

Learn how to make your own chook pen, breed your own and kimchi; beverages and real corned beef plus many other 

chooks, help them thrive, integrate them into your garden preserves. 176 pages, colour photographs, paperback. 

routines, and entertain you — all while they give you a 

regular supply of organic food. Even More Chook Wisdom OUTSIDE THE . "mA 

is a rare gem — for less than the price of three-dozen Fe sence 

free-range eggs you can be starting on your own chook- MAGIC SQUARE Oui + 

wrangling journey. 80 pages, full colour paperback. A Handbook For Food 4 side 
Security we Mioa 


Te 
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Lolo Houbein $45.00 

Lolo Houbein is passionate 
about food security in Australia. 
In a superb follow-up to her 
bestselling ‘One Magic Square’ 
she shares her infectious 
enthusiasm, encouraging us to 
get out into our backyards and 
neighbourhoods and do something about it. Packed with stimulating 
thoughts and discussion on many issues such as global warming, GM 
foods, dwindling oil supplies and the future for farmers. But this is 
not a doom and gloom book, it’s full of inspiration, motivations and 
solutions, and the strong message is the importance of acting and 
full of sound know-how, doing something that feels right for you. There’s plenty of gardening 
tips and advice, written by advice on what to grow and how, getting more value from home 


everyday people living extraordinary backyard lives this produce, food plot designs, the bigger picture and passing it on. 


book will help you find your inner farmer. 80 pages, full As Lolo says “Put the book down, go into the backyard and do 
colour, paperback. something about it.” 398 pages, some colour photos, paperback. 


phone (03) 5424 1814, or visit 
www.goodlifebookclub.com for secure ordering online 


BACK YARD 


FARMER 10 

Earth Garden Books 
$19.95 inc GST 

Make your own raised 
garden beds. Grow the best 
cauliflowers ever. Cook 
delicious, spicy Kasundi relish 
and Keep happy, healthy 
chooks — even in the city! 
Featuring inspiring artisan 
food producers and packed 
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LANDLINES 


LAND LINES are for people buying, selling, seeking or sharing houses 
and land. It is your responsibility to check all deals. We charge a rate 
of $30.00 plus $1.20 per word (which includes a colour photograph, 
if supplied) — prepaid — for a listing of any desired length (additional 
photos are $30 each). Your advertisement and photograph are 
printed in Earth Garden and are now also displayed on our website 
at www.earthgarden.com.au for three months. Digital photos 
reproduce better than prints — please ensure that your photo is 


NEW SOUTH WALES 


1. REASONABLY PRICED self-sufficient property with 
income, inland NSW/QLD border area. Check out www. 
theeasylife.com.au for all details. 


2. RARE MATURE PERMACULTURE PROPERTY. Five 
minutes from coast and township and 30 minutes from 
Coffs Harbour. 5.2 acre property has comfortable, 
double brick home, three bedrooms, one with ensuite. 
Extensive North facing indoor/outdoor living areas. 
Large 9.6 x 7.2 metre shed with adjoining storage areas 
and self contained studio accommodation. Owner 
designed (Qualified Permaculture Design Consultant) 
18yrs ago, features full five zones of Permaculture on 

a gentle North facing slope which falls away to native 
bush and a shared irrigation dam supplied by a spring 
fed creek. The boundary is securely fenced against 
feral animals. Extensive infrastructure and plantings. 
Present livestock: chooks, ducks, sheep. As Rosemary 
Morrow (Permaculture author) says: “It is a rare 
example of a mature Permaculture design which has 
been implemented with thought and care. It will bea 
fortunate family which inherits this property.” 


3. PARADISE NEAR BYRON BAY! Two shares for sale 
with great dwellings on gorgeous 25 ha regenerating 
big scrub property. Small community — 4 partners only. 
Interesting options, both realistically priced to sell and 


greater than 500kb in file size. All LAND LINES should include your 
name and address (phone number and email address are optional). 
Please also name the distance to your nearest large town (eg, "50 km 
north east of Lismore"). LAND LINES for the MARCH 2013 issue 
should arrive at PO Box 2 Trentham, 3458, or www.earth garden. 
com.au by 12 noon, 24 JANUARY 2013 (Secure payment by credit 
card is also available at the website.) We simply cannot take LAND 
LINES over the phone — please don't try. 


negotiable. Enquiries Jeff 0410 591449. See http://www. 
gumtree.com.au/s-ad/clunes/property-for-sale/25- 
acres-of-paradise/311033795 and http://www.gumtree. 
com.au/s-ad/clunes/property-for-sale/heaven-in- 
clunes/ 1005118811. < SEE PHOTO. 


4. BEMBOKA, BEGA VALLEY. 80 acres adjoining 
Wadbilliga National Park. Comfortable 2-3 bedroom 
cabin with solar power and a second, separate open plan 
cabin. Good water storage, numerous sheds, fruit trees, 
orchard and creek. 8 minutes to local shop, post office 
and school, 35 mins to Bega, 45 mins to coast. $225,000 
Ph: (02) 6684 5318. SEE PHOTO ABOVE. 


5. HOUSE, 5 ACRES BUSH setting close to amenities, 
tidy, established, Crown Reserve neighbours, $258,000 
near Grafton http://www.cabinozi-for-sale.netai.net/ 
SEE PHOTO ABOVE. 
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6. ‘THE GOOD LIFE’: Mudbrick home on 6.8 acre hobby 
farm in Towamba River valley 30km West of Eden. Three 
bedrooms, two living areas, wood heater, ‘Savoir Faire’ 
kitchen stove, large bathroom, separate toilet, laundry. 
Attached shade house/fernery on the south-side; 

shady paved verandah on the north. 6x8m workshop 
with double carport. Stunning gardens and mountain 
views, spring-fed dam, orchard, chook pen, veg. garden, 
$395,000. Ring Pete or Marlene (02) 6496 7244. More 
photos at chriswilsonrealestateeden.com.au. SEE 
PHOTOS ABOVE. 


7. MID NORTH COAST. 45km west of Macksville. Share 


in 1200 acres. Private rainforest cabin with creek frontage. 


Solar, gas, shed. $68,000. Phone: (02) 6564 2296. 


ai (oe sam 


8. A PRIVATE SUB TROPICAL RETREAT - $298,000. 
Exceptionally private 24ac, 15min from Nambucca 


88 EARTH GARDEN + December 2012 — February 2013 


Griffith © 


Th. A Wagga Waggae 1 1 
* —~s ii AC T ausa an 
A ~nn Albury ` 
*“ \ CANBERRA 16 
4 
S 


6 4,10 


Heads. 170m’ steel shed with $40,000 solar (2.5kw) 
inverter and storage. Two habitable cottages, 3x5000 
gallon tanks, 16 varieties clumping bamboo well 
established. No chemicals used for 26 years. Native 
forest, burrawongs, fruit trees, many species of birds 
and native wildlife. Ph: Stewart on 0432 402 777. < SEE 
PHOTO. 


9. BELLINGEN, NSW. 12 km into the beautiful Thora 
Valley, 3 bedroom octagonal timber home rising three 
levels. 1Kw solar system, open fire, vegie garden and 
orchard. 20,0000L rainwater storage. Large mudbrick 
studio. Spectacular views of the Dorrigo Escarpment. 
100 acres of forest backing on to State forest and national 
park, resident lyrebirds. Absolute privacy. $620,000. 
Phone Karlee 0499 972 377. SEE PHOTO ABOVE. 


10. BEGA ECO-NEIGHBOURHOOD DEVELOPMENT, 
north Bega. Vacant lot available at BEND (Lot 17). Wide, 


high-positioned north-facing block (628.6m*) — great 
position. Chance to be part of a wonderful group of 
people creating a community-oriented, permaculture- 
based eco-neighbourhood on the far south coast. 
Includes share of agricultural, conservation and 
reafforestation land, infrastructure and Neighbourhood 
House, as well as your own title/lot. Views to Mumbulla 
Mountain. Steiner school next door, close to shops. 
Fantastic opportunity, reluctant sale. $156,000. Tegan: 
0410 769 144, tegannorthwood@yahoo.com.au. 

SEE PHOTO ABOVE. 


11. LOCATED JUST 15 MINUTES easy drive on a sealed 
road to Wauchope. 158 Acres with Shed or House Site 
already dozed in. Orchards have mixture of young 

trees up to 6 years old e.g. 20 limes, oranges, mandarin, 
avocado, pecans, walnut, plums, bay tree, lemonades. 
Approx. 40% cleared and sown to kikuyu and clover. 
Ample water with a small creek and a number of dams 
on the property and excellent swimming holes in the 
Pappinbarra River just down the road and a good 

yearly rainfall. Undulating to hilly and boasts some 
spectacular views over the Pappinbarra Valley and has 
some lovely riding trails. Plenty of firewood available 
up in the hills to keep you warm in winter. School buses 
to Beechwood, Wauchope and Port Macquarie. Postal 
services 5 days a week. Telephone and electricity. A 
great little weekender or the perfect place to build your 
dream home. Only $240,000 Ph: 0400 093 121. 

SEE PHOTO ABOVE. 


LANDLINES 


12. LITTLE HARTLEY NSW Very privately located 
amongst the picturesque rolling hills of the Kanimbla 
valley, this property set on 25 acres is nestled amid 

the most amazing fully fenced, productive vegetable 
garden and orchard with over 50 fruit producing trees. 
This delightful and abundant garden grows over 70 
varieties of mostly heirloom fruit, vegetables and herbs. 
And then there’s the 168 metre Cox’s River frontage, 
this is the Cox’s River at its most beautiful. Set higher 
up, the four bedroom house takes full advantage of 

its stunning location. With verandahs running most 
of the length of the home facing to the view, there is 
also an extensive outdoor entertaining area with large, 
traditional wood fired pizza oven. The kitchen has 
been recently renovated using recycled timbers and 
the bathroom features a marvellous wooden Japanese 
tub. Thoughtfully set up, ‘Lillith’ is such a fine example 
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of sustainable practice that the current owners gain an 
additional small income from running sustainability 
education programs. No water bills. No electricity bills. 
A minimal gas bill and all the food you can eat. Heaven! 
Contact Richardson & Wrench Blackheath (02) 4787 
8372. SEE THREE PHOTOS. 


2 Sits te so SEO we BERR SSCS RE ALE 1 3) 
13. NSW SOUTH COAST. 32 ha (80 acres) including 
neglected permaculture orchard (about 200 trees; was 
NASAA certified) on deep soil by good creek. Your own 
rainforest, surrounded by forest. Strong independent 
power system, excellent water system. Small cedar 
cabin 15 years old, studio site approved. Quiet location, 
good access to amenities. 20km Bodalla 22km Narooma 
220km Canberra. More information at www.aplaceof. 
info/farmsale email dennisargall@gmail.com phone 


0400 036 592. Land, house, shed, tractor,etc for $220,000. 


Serious offers considered after inspection. SEE PHOTO 
ABOVE. 


14. CHARACTER FILLED RAMMED EARTH three 
bedroom home alongside the Burra Creek on 2.36Ha. 
An open plan L shaped lounge dining and kitchen area 
provides ample room to spread out. Cedar windows 
draw in the light and views to the garden and roller 
shutters fitted to some windows. There is also a large 
grid connected solar PV array. A slow combustion fire 
heats hot water beautifully over the cooler months. 
Full set of Earth Garden magazines! A small dam is on 
the property along with a large shed. Grow your own 
vegetables and fruit with ample water supply nearby and 
an easy commute to Canberra and Queanbeyan. Greg 
042 721 4337. 


15. NATURAL PARADISE CLARENCE HINTERLAND 
$590,000 neg. 47 acres, Old Murrayville Road, Ashby, 
NSW. 12km from Maclean, 15km from Yamba, 3km off 
Pacific H’way. All weather road. Totally private, double 
brick, 2 storey, 2b/r home. Cork tile and polished slate 
floors, extensive natural timbers inside. Solar panels, 
solar hot water, wood fuel stove, wood heater, glass 
brick panels, town water. Fully secure, concrete block, 
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double bay machinery shed (13m x 6m). Six acre fire 
break surrounds house, remainder is gently undulating, 
120 year old re-growth vine forest (Wild Grape, Swamp 
Mahogany, Grey Ironbark, Bloodwood, Flooded Gum, 
Coastal Teatree, Coastal Banksia and Tallowwood). Many 
endangered plants and animals (koalas, phascogales), 
running creek. Established fruit trees (mangos, 
mulberries, custard apples, lychees, jaboticaba, guava, 
passionfruit, macadamias, ice cream bean tree, loquats, 
citrus). Phone (02) 6646 7067. E: kevingiese@bigpond. 
com. SEE PHOTOS ABOVE. 


16. BRAYTON NSW - Situated only 2 hrs from Sydney 
and 10 mins from Marulan is this cosy, well positioned 
weekender or hobby farm. All the comforts of home 
with gas kitchen, wood and gas heating, modern 
recently installed 240V solar power system and a NE 


aspect with views over the gardens, paddocks and 
dams. One bedroom cottage with additional separate 
bunkroom and well maintained caravans(sleep 5). A 
very private park like 75 acres (5 paddocks) with an even 
balance between grazing and sheltered bush, as well 

as machinery and storage sheds. Ample water storage 
with 3 dams, and over 100,000L of tank storage for 
household, gardens, stock and the large fully enclosed 
and reticulated organic vegetable garden and orchard. 
$350,000 Phone Chris 0414 748 960. SEE PHOTO ABOVE. 


QUEENSLAND 


1. COUNTRY RETREAT, 2 homes, 2 titles, 1st home 

2 bed Queenslander with approx 4 acres of land on 
permanent creek with rainwater tanks and irrigation 
pipes/tanks growing 35 species of clumping bamboo, 
suitable for bamboo shoots market and propagation 

of new plants. Second home is 2 bed modern home 4 
years old on approx 3000 sq metres, with large outdoor 
covered deck, sold together or separately $230,000 each 
Yarraman, Qld 0438 148 947. 


2. SUNSHINE 
COAST 
HINTERLAND: Rare 
2.5 acre north facing 
block in picturesque : 
township of Pomona. į 
Beautiful trees, 
breezes and wildlife. 
Town water and 
three-phase power 
installed. Great 
timbers on site for 
building. Opposite 
National Park yet 
only 10 minutes 
walk to cafes, shops, 
services and train 

to Brisbane; 30 min 


LANDLINES 
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drive to Noosa beaches. Priced $239,000. Search ‘land’ 
in Pomona on www.realestate.com.au (43 Mountain 
Street) or contact owner Andree on 0417 315128 or 
andreestark010@gmail.com for queries and private sale. 
< SEE PHOTO. 


VICTORIA 


1. 74 BROUGHTON’S ACCESS, APOLLO BAY VIC 3233. 
This 5 acre forest hideaway is secluded and only a5 min 
drive to the beach and 10 min drive to the township 

of Apollo Bay. Set amongst the towering gum trees 

and large tree ferns this properties features include: 4 
bedrooms, 1 bathroom, 1x8000 litre and 1x2500 litre 


December 2012 — February 2013 +e EARTH GARDEN 91 


LANDLINES 


water tanks. Fridge, cooking and hot water system is 
run by gas. A wood combustion stove. Access to mains 
power is close by if required. To arrange an inspection 
contact CJKeane & Co (03) 5327 6322. < SEE PHOTO. 


2. YOU WILL NOT ONLY SAVE ON ENERGY COSTS. 

You will also enjoy the benefits of living in a home that 
is comfortable all the year round owing to the type of 
construction. The property is connected to mains power 
plus it has a 1.5kw solar system to reduce power bills. 
With approx 7 acres to utilise there is no reason you 
could not be self-sufficient as the property already has 
approximately 16 varieties of fruit trees, nut trees, olives, 
berries, herbs and vegetables. The property has a dam 
and independent water supply for the home. So if you 
are looking for peace and quiet, abundant birdlife with 
a rural outlook, whilst only 3 kilometres from the centre 
of Neerim South book your inspection today to avoid 
disappointment. Call Graham on 5622 0822 or 0418 329 
608. $549,000. SEE PHOTO ABOVE. 


3. CRESWICK (20km from Ballarat) 22Ha (55 acres) 
in three titles and including 8 Ha grazing lease with 
large dam. Quiet rural location with wide vistas, just 
outside attractive historic town. 4 large paddocks, 5 
smaller paddocks around house. Fences good. Suitable 
grazing sheep, cattle, horses, goats. 7 sheds of various 
sizes. Hundreds of trees. Comfortable weatherboard 
farmhouse, 4 bedrooms, large kitchen (IXL stove and 
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open fireplace), large sitting room (Morso wood heater), 
laundry, bathroom, indoor toilet (septic system). Newly 
reconstructed roof, newly painted exterior (PHOTO 
shows work in progress). Solar hot water, solar 
electricity to grid. Town water plus 40,000L tank and 
12,000L firefighting tank. 19 fruit trees (apples, plums, 
quince, pear, Kentish cherry, lemon), 3 hazel nuts, 3 
grapevines. 20 minutes walk to Ballarat bus terminus, 
11 buses weekdays plus limited weekend service. School 
buses to secondary schools. Price $380,000. Phone (03) 
5345 2492. Email: jeanb@netconnect.com.au. < SEE 
TWO PHOTOS. 


4. BENDIGO 10KM SOUTH: Mud brick solar powered 
house c1970's; 2 bedroom plus studio,1 acre fenced, 
40,0001 water tanks, dam, wood heater, 7x9 steel shed, 
fire pump, chook shed, fruit trees, 1ML water right. 


Ph: 0409 004 630. E: annie@impulse.net.au $320,000 
neg. SEE PHOTO ABOVE. 


TASMANIA 


1. SUMMERLEAS FARM -TREE OR SEA CHANGE, 20 
MINUTES FROM HOBART. Character family house on 
3.25 hectares of rich red soil with beautiful grounds and 
panoramic views over the Derwent Estuary. Owned by 
ex editor of Organic Growing - no chemicals or sprays 
used in our twelve years here. Summerleas Farm sits at 
about 300 metres, commanding sweeping south-easterly 
views over the Storm Bay to Cape Raoul. Kingston 
Beach is about six minutes away and Hobart CBD, 

about twenty. Just over eight acres of mostly cleared 
ground. Good water supply. Although we have not 
farmed the property, with its red soil, dam water supply 
and numerous outbuildings, it may be suitable for a 
variety of agricultural enterprises. Park-like grounds 
surround the house. Outbuildings include: 8.6 x 7.4 m 
garage with workshop and storage room, 13 x 4.6m barn, 
3 bay tractor shed and detached 2-roomed studio. The 
previous owners lived here for over thirty years and we 
have lived here since 2000, reluctantly selling now as we 
only have one child still at home and want to downsize. 
See realestate.com.au (property number: 110675709) 
and contact our agent Mel, on 0428 428 884. SEE PHOTO 
ABOVE. 


LANDLINES 


2. ERRIBA, Conservation Covenant 10.2 hectares; 40 km 
Ulverstone, 30 km Cradle Mountain National Park. Basic 
services 7 km Wilmot, school, shop/fuel/PO. School bus 


at door. Three b/r weatherboard + sunroom, attached 
garage, 1 shed, within 1 hectare annexed from covenant. 
Ample water, mains power, ph. Wireless internet, gas 
hot water/cooking, wood heater, fenced vegie patch, 


lovely community; wonderful clean air! Covenant joins 
another creating important wildlife corridor. Stand in 
the quiet forest amid tree-ferns, ancient blackwoods, 
myrtles, towering gums, ferns, sassafias, lots more; 
habitat for endangered Tassie Devil, Wedge-tailed Eagles, 
White Goshawk, other abundant wildlife. Reluctant 

sale for health reasons. $298,000. Ph: 0407 729 297. SEE 
PHOTO ABOVE. 


3. BEAUTIFUL 26HA rural lifestyle property in northern 
Tassie 3 bedroom 2 storey cedar clad home (147.1m°) faces 
north to capture sun all day, fabulous views, 26 km north 
east from Launceston CBD and on the school bus route. 
The current owners built the house in 1987 and in 2012 
replaced all cedar boards on the front of the home plus 

2 pairs French doors, dormer windows and a panoramic 
kitchen window opening out onto a deck 11m x 4m. Main 
bedroom with BIR adjacent to a large bathroom with an 
original claw foot bath. A bespoke Huon Pine and Myrtle 
timber kitchen, includes a 900mm gas stove. Open plan 
dining/living room with combustion heater and library 
nook. Large walk-in pantry leading to laundry and porch. 
Upstairs are two large bedrooms, BIR’s and a second toilet 
and hand basin. The home has NBN satellite, a fire pump 
and 2 rainwater tanks totalling 48,000L. An 8,000L creek 
water tank gravity feeds to the gardens and house and the 
property includes a dam. The property is 25ha with 22ha 
protected under a Conservation Covenant which protects 
threatened species. A Management Agreement allows 
firewood collection and existing tracks to be kept open 
for recreational pursuits. The eastern boundary is formed 
by the Patersonia Rivulet and St. Patrick’s River with a mix 
of wet and dry forest, river flat and ephemeral wetlands. 
The permanent creek and river have platypus, fish and 
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are great for swimming. An electric fence fully protects 
a lha house garden and a 2ha front paddock is suitable 

for livestock. Both these areas face north and are exempt 
from the covenant. The landscaped gardens are a mix of 
native and exotic plants, there is a fully enclosed raised 
bed vegetable garden 10m x 9m, a chook house and run, 
an orchard, a large garage measuring 7m x 12m which is 
connected to power and can comfortably accommodate 4 
vehicles and includes a workshop bench and large storage 
area. There is also a beautiful A-frame studio/workshop 
which can operate as overflow accommodation or teenage 
retreat with power, wood fire, bathroom and loft bedroom. 
For more photos please go to www.owner.com.au and see 
property number 54397 or contact Alison and Angus at 
anchorsmoore@westnet.com.au. SEE PHOTOS ABOVE. 
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4. INVESTMENT/LIFESTYLE PROPERTY. 11 acres east 
coast Tasmania, 1 hour NE Hobart. Walking distance 
Triabunna township and harbour. Two weatherboard 
cottages (previously backpackers and owners residence 
— both currently leased), self-contained cabin, numerous 
sheds, chookhouse, orchard. Fenced, mostly pasture, some 
bush; town sewer/water plus tanks. Ideal for extended 


family, great investment, tourism potential (STCA). Offers 
over $330,000. Please contact Fran (08) 9841 4314 or email 
rupert56@bigpond.com. < SEETWO PHOTOS. 


5. GORGEOUS BUSH BLOCK 30 acres Mt Arthur, Lilydale, 
half hour east of Launceston. Very comfortable camp by 
permanent creek. No chance of building approval. Suit 
youngish person/s desiring to get close to nature. $85,000. 
sinbadperil@operamail.com Ph: 0488 054 777. 


we 


M > 
6. WYNYARD TASMANIA You wouldn't know you're in 
town. In a guiet street, in the middle of Wynyard almost 
an acre of fertile soil. Lots of rare and common fruit 
trees and bushes, a large garage / workshop, double 
walled greenhouse, and a little permanent creek along 
the boundary. Low maintenance double brick home, 
well insulated, with alu windows, sunroom, and spacious 
light-filled kitchen / living room. The stove in the 
kitchen is a glasstop, with an almost silent range hood. 

A wooden concertina door with glass panels closes off 
the sunroom to conserve the warmth at night or on 

cold winter days. There is solar heating and enough dry 
firewood to last for many years. Enjoy the guiet country 
life ... in town. Close to schools, shops, bus stop and the 
local airport. $299.000 Ph... Martin (03) 6442 2864 or 
Klussendorf8@gmail.com. SEE PHOTO ABOVE. 


TO RENT / SHARE 


1. OLD GROWTH WET SCLEROPHYLL 400 acres. Two 
bdr home 37 km to Grafton or Woolgoolga with orchard, 


—— PPS _ LANDLINES 
creek, dam, tank water, solar, sheds etc. Equipment for 
maintenance supplied. Available for 1 year from late 
January 2013, $220wk. E: kbutcher1008@gmail.com (02) 
6649 4531. < SEE PHOTO. 


2. 55 HECTARES Bugaldie 1/3 share $50,000 http:// 
myemail.id.au/bugaldie/ 


3. LOOKING FOR A SEA CHANGE? Three bdr, 
fully furnished house with glorious ocean views in 
Penneshaw, Kangaroo Island available for long term 
lease. Urban block with native garden, rainwater tanks, 
solar power. Andrew 0435 344 642 or schurnol111@ 
gmail.com. SEE PHOTO ABOVE. ~ 


4. LOOKING TO YOUR FAMILY’S FUTURE? We are a 
trust, looking for a family who would like to become 
part of a community emerging on a 140 acre forest block 
in SW Australia. They should have some knowledge 

of sustainability, be wanting a self-sufficient life 

style and concerned about humanity's future. Their 
interests should include forestry, woodworking or 
permaculture. mickgill@skymesh.com.au. 
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5. KANJINI CO-OP has signed a purchase contract for 
this amazing property near Mareeba in FNQ: 7500 acres 

(30 km’); 3km along crystal clear creek flowing out of 
neighbouring World Heritage Area; 20 acre lake; 200 acre 

of good agricultural land; 2 houses and big sheds; lots of 
amazing places and views. Our vision is to live in a mutually 
supportive, joyous, diverse community and become a model 
of sustainability, creating abundance which does not cost 
the earth. Are you interested in sharing a beautiful piece of 
land in a perfect location and ideal climate? W: www.kanjini. 
org (07) 4093 7755 or 0428 987 988. SEE PHOTOS ABOVE. 
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Even More Chook Wisdom NEW on sale Jan 2013 $19.95 


THE EG INDEX EG 1-161 - CD by post $7.95 
OR download from EG Website $4.95 
City Permaculture — Volume Two $19.95 
City Permaculture — Volume One $19.95 
Easy Aquaponics $19.95 
Back Yard Ovens — Volume Two $19.95 
Back Yard Ovens — Volume One $19.95 
Wood Oven Recipes $19.95 
The Earth Gardener's Companion $19.95 
Back Yard Farmer — Number Ten $19.95 
Back Yard Farmer — Number Nine $19.95 
Back Yard Farmer — Number Eight $19.95 
Back Yard Farmer — Volume Seven $19.95 
Back Yard Farmer — Volume Six $19.95 
Back Yard Farmer — Volume Five $19.95 
Back Yard Farmer — Volume Four $19.95 
Back Yard Farmer — Volume Three $19.95 
Home Farmer — Volume Two $16.95 
Home Farmer — Volume One $14.95 
Green Power Today — Volume Two $19.95 
Green Power Today — Volume One $19.95 
The Healthy Soil Handbook $19.95 
Natural Home — Volume Five $19.95 
Natural Home Builder — Volume Four $19.95 
Natural Home Builder — Volume Three $19.95 
Natural Home Builder — Volume Two $19.95 
Natural Home Builder — Volume One $19.95 
Good Life Bread Book $19.95 
More Chook Wisdom $19.95 
Chook Wisdom $19.95 
The Earth Garden Water Book $19.95 
or slightly damaged copies $14.00 


Earth Garden HEMP T-SHIRTS LJ Black OR L Natural 
$27.00 each $ 


Q small LÌ Medium L Large Q xL 


Bamboo Rediscovered $19.95 
Green House Plans $19.95 
The House That Jackie Built $16.95 
Strawbale Homebuilding $19.95 
EG BACK COPY LIBRARY $199.00 


(Except EG 1-3, 5-18, 20-22/23, 25-26, 28-33, 35, 37-41, 43-46, 

50-55, 60-62, 68-69, 75, 78, 80-83, 118, 120, 127,131, 138 - Out of Print) 
Single back copies 
10 copies (Except those listed above - Out of Print) $34.95 


ADD POSTAGE Total Price of all books/items: 


Up to $30.00 add $5.00 || 
$31.00 - $75.00 add $9.80 | 
$76.00 - $105.00 add $12.00 
Over $105.00 add $16.00 


SUBSCRIPTIONS includes postage and GST 


TOTAL PAYMENT 
No need to cut this page, just photocopy, scan or send us the details in a letter if you prefer. 


$5.95 each $ 


$ 


E 


EG Magazine Binders $16.00 ea or $30.00 fortwo $16/$30 


SUBSCRIPTIONS — 
TO EARTH GARDEN 


1 YEAR (4 issues) $30.00 Ši 
Q 2 years (8 issues) $60.00 rai 
3 years (12 issues) $90.00 = 
U Overseas (1 year) $45.00 Šis 
Start with issue number ........... 
U For myself 
U Gift 
MY DETAILS 
NaMe Leišis ai k k eae ena tai 
UNOS siuita ' 
A aa Mr Rea ee Postcode................... 
2 icra scancnidhiiicndiarensaiadieainceare A 
PROREGE aea AA L 
GIFT RECIPIENT DETAILS 
NaMe ais sctssincarcabeccsecicecadiesvadesten a ee 
Address „Liesis iii ii 
(ib Std da aa Postcode.................. 
a 

PAYMENT DETAILS as he 
FOR BOOKS and/or SUBSCRIPTIONS | a 
CHEQUE / MONEY ORDER for $... 
payable to Earth Garden P/L Ne rf 
OR charge Lu m a 

| E 
to LÌ visa LÌ MASTERCARD i> al 
Card Number a . p 
Tey a ee oe aa E ESS Hi 
Expiry Date ......... “m m" k | 
Cardholders Skemai 
Cardholder's Name (please print) 
Send order to: Earth Garden 

PO BOX 2 Trentham 


VIC 3458 
Or fax to: (03) 5424 1743 


vest Arrican desert piues, Old tine APPalacnian StOuP 
and Srunsy rOck ‘tirOwn in a. rusty Old camD-zire pot 


and Stirred with a banjo... 


a: Australia's ultimate all-weather Goretex jackets, 


with fully removable polar fleece jacket inside. 


47 Three-ply Japanese, export-quality Goretex. 


+ 


e 


497 No other jacket gets close to a Snow Leopard. 


292 100% of all profits help fund the Earth Garden 
Foundation’s solar lighting projects in 
Himalayan villages. 


FULL PRICE: ONLY $340.00 + 
$10 postage 


Compare quality and prices — these jackets 
are hundreds of dollars cheaper than 
outdoor-shop alternatives. And they’re better. 


a: + Ethically manufactured in a Nepalese Factory 
inspected by an Earth Garden Foundation 
director. Therefore proceeds from jacket 
sales benefit many levels within the Nepalese 
community. 


a: Fully removable black, 100-weight, mesh-lined 
polar fleece jacket, unzips from inside your 
jacket - also embroidered with the Snow 
Leopard logo. 


417 Jackets road-tested in tough Himalayan 
trekking conditions by EG editor over the past 
three years with zero faults. 


244 Thick, 3- -ply Japanese, export-guality Goretex. 
4: Top-guality construction, zips and fastenings. 


247 Foldaway hood. 


Call (03) 5424 1814, or visit 
earthgarden.com.au/foundation 
to order your jacket. 


NOW: 


O p lightweight and very comfortable to wear. The 
folding hood is particularly nice - much better 


“My jacket arrived today and I just wanted to 
let you know how pleased and impressed | 
am with it. Both the jacket and the fleece are 
beautifully designed and finished, extremely 


than the detachable or neck pocket hoods 
I’ve had in previous jackets. Also | hadn’t 
expected the fleece to be so fully featured. I'd 
expect to pay much more for a jacket of this 
quality from a camping store. 

Thanks again, Michael” 


